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; P R E F A C E. 

The  following  colleftion  of  receipts  in  the 
art  of  Cookery,  the  refult  of  above  forty 
I years  pradlice  in  the  beft  families  in  and  about 
j Leeds,  is  not  ftufPd  with  a naufeous  hodge- 
podge of  French  kicklhaws  ; and  yet  the  real 
delicacies  of  the  moft  fumptuous  entertainments 
are  by  no  means  negledled. 

Sufficient  affiftance,  perhaps  more  than  is  al- 
ways needed,  is  given  the  wealthy  and  hofpita- 
ble  to  furniffi  out  their  tables  on  the  moft  un- 
common occurrences,  whilft  a fpecial  attention 
is  paid  to  the  ordinary  occafions  of  life. — And 
the  middling  and  lower  ranks  are  inftru6ted  how 
to  fet  off  what  they  have  to  fet  before  their 
friends,  or  for  their  own  ufe,  in  the  neateft  man- 
ner, and  to  the  beft  advantage. 

A due  regard  is  had  throughout  to  elegance 
and  oeconomy,  and  moft  efpecially  to  what  is 
nouriffiing  and  wholefome,  both  in  the  choice 
and  in  the  preparation  of  fuch  proviftons  as  the 
different  feafons  of  the  year  afford.  And  pro- 
per diredtions  are  given  for  placing  any  variety 
or  number  of  diffies  upon  a table. 

The  feyeral  receipts  in  pickling,  preferving, 
&c.  are  given  with  all  poffible  pcrfpicuity,  and 
in  the  neateft  and  cheapeft  way,  and  according 
to  the  prevailing  tafte,  and  the  neweft  fafhion. 
And  fo  rnuch  may  be  faid  for  the  prefent  fafhion, 
that  it  will  be  found  upon  trial  in  various  arti- 
cles 


iv.  PREFACE. 

cles  lefs  expenfive  than  whut  is  difus’d.  Info- 
iTiuch  that  the  book,  it  is  not  doubted  will  com- 
pleatly  anfwer  the  title  it  alfumcs,  that  of  the 
Prudent  Housewife. 

The  moft  accomplifh’d  houfe-keepers,  will 
have  at  leaft  the  fatisfadion  of  feeing  their  own 
methods  approv’d  by  one  who  is  generally  al- 
lowed to  be  a competent  judge,  whilft  they  who 
have  had  lefs  experience  will  meet  with  fuita- 
ble  diredions  how  to  proceed  in  all  cafes  with 
propriety  and  reputation. 

Such  miftrefles  as  think  it  a burden  to  be 
continually  dangling  after  their  maids  in  the 
kitchen,  may  be  exempted  in  a great  meafure 
from  that  trouble,  by  putting  thefe  rules  into 
the  hands  of  their  fervants ; for  fpecial  care  is 
taken  to  make  every  thing  eafy  and  intelligible 
to  the  meaneft  underftanding.  And  it  is  cer- 
tain, that  the  diredions  which  may  be  read 
with  coolnefs  and  deliberation  at  a Icifure  hour, 
will  more  eafily  be  retained  in  the  memory,  than 
thofe  that  are  given  in  the  hurry  of  bufinefs 
from  the  mouth  of  the  moil  refpedable  miftrefs. 

After  all,  if  there  be  anv  fo  generous  as  to 
encourage  the  work,  out  or  pure  good-will  and 
kindnefs  to  one,  al moft  worn  out  in  the  fervice 
of  the  kitchen,  they  have  a fpecial  claim  amongft 
the  reft  of  her  friends  and  benefadors,  to  the 
grateful  acknowledgment,  of  their  moft 

Obedient,  and  moft  oblig’d  humble  Servant, 

A.  P E C K H A M. 
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THE 

CompleatEngliih  Cook,  &c 

' oJac^3c5c>^3oJoo^c^cJ$o^c^-c^  >7c^ 

/ 

I.  To  make  Brov/m  Gravy, 

SE  T a kettle  on  the  fire  with  a gallon 
of  fpring  water,  put  in  the  fcrag  end  of 
a neck  of  mutton,  a knuckle  of  veal,  let 
it  boil  and  fkini  it  •,  then  put  in  a little 
mace,  an  onion,  whole  pepper  and  fait  ; 
when  it'  is  half  wafted,  take  a fte-vV-pan  and 
rub  it  with  butter  over  your  ftove  •,  then  take 
part  of  a fhoulder- piece  of  beef,  flice  it,  lay 
it  in,  and  brown  it  on  both  fides  •,  then  take 
a little  of  your  broth  into  your  pan,  and  cut 
the  beef  to  let  the  gravy  out  i and  when  you 
have  browned  r,ll  your  beef,  and  you  find  all 
the  goodnefs  is  boiled  out,  ftrain  it  thro’  a 
hair  fteve  into  a bow), 

A 


2.  To 
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2.  To  make  White  Gravy. 

Take  a knuckle  of  veal,  put  it  into  a ket- 
tle with  as  much  foft  water  as  will  cover  it, 
let  it  boil,  and  fldm  it  well  j then  put  in 
whole  mace  and  white  pepper,  an  onion,  and 
a little  fait,  and  boil  it  ’till  all  the  goodnefs 
is  out  of  the  meat  *,  then  ftrain  it  for  your 
life. 

3.  To  make  Vermicelli  Soop. 

Take  a knuckle  of  veal,  the  fcrag-end  of 
a neck  of  mutton,  put  them  into  a kettle 
with  as  much  water  as  will  cover  them,  a 
bit  of  lean  ham,  and  an  onion  ; let  it  boil, 
and  fkim  it  well,  and  put  in  a little  mace 
and  fait  •,  when  the  meat  is  boiled  down, 
ftrain  it,  put  it  into  your  clean  kettle,  and 
fkim  the  top  clean  off \ then  put  in  two 
ounces  of  vermicelli,  let  it  have  a boil,  and 
then  pour  it  into  your  terreen.  You  may 
throw  in  the  top  of  a French  roll,  if  you 
chufe. 

4.  To  make  Onion  Soop. 

Take  four  or  five  large  onions,  peel  and 
boil  them  in  milk  and  water,  till  tender, 
changing  the  water  three  times  in  the  boiling ; 
then’ beat  thern  in  a marble  mortar  to  a pulp, 
rub  them  thro’  a hair  fieve,  and  put  them 
into  good  gravy  •,  fry  a few  dices  of  veal 
and  lean  bacon,  beat  them  in  a mortar  as 
fine  as  forcemeat,  which  put  into  your  kettle 
with  the  gravy  and  onions,  and  boil  them  ; 
mix  a fpoonful  of  flour  with  a little  water. 


and  put  it  into  the  loop  to  keep  it  from  run- 
ning ; ftrain  it  thro’  a cullender,  and  leafon 
it  to  your  taRe  *,  put  into  your  difn,  a little 
fpinage  ftewed  in  butter,  and  a little  crifp 

bread  j ferve  it  up  hot. 

5.  make  Cray-Fish  Soop. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton,  put  them  in  a kettle  with 
as  much  water  as  will  cover  them,  an  onion, 
a little  whole  pepper,  and  fait  to  your  tafte, 
let  it  boil  •,  then  take  twenty  boiled  cray-filh, 
beat  them  in  a mortar,  adding  a little  of  the 
foop,  flrain  and  put  them  into  your  kettle, 
with  two  or  three  crufts  ‘of  white  bread  to 
thicken  the  foop  ; boil  twelve  of  the  fmalleft 
cray-filh^  and  put  them  whole  into  the  ter- 
reen,  with  a little  crifp  bread.  You  may- 
make  lobfter  foop  the  fame  way,  only  add  to 
the  foop  the  feeds  of  the  lobfter. 

6.  T!o  make  Green  Pease  Soop. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton,  and  make  of  them  a little 
good  gravy ; take  half  a peck  of  young 
green  peafe,  boil  and  beat  them  to  a pulp 
in  a marble  mortar  *,  then  put  to  them  a lit- 
tle of  the  gravy,  and  ftrain  them  thro’  a hair 
fieve  to  take  out  all  the  pulp  *,  put  all  toge- 
ther with  a little  fait,  whole  pepper,  and  a 
quarter  of  a pound  of  butter  5 let  it  have 
a boil  •,  then  put  it  into  your  terreen,  and 
have  ready  a gill  of  young  peafe  boiled  to 
put  in. 


, C 8 ) 

7.  To  make  Hare  Soop. 

C\n  youc  hare  in  fmall  pieces,  walh  it,  and 
pur  it  into  a kettle,  with  a knuckle  of  veal, 
and  a gallon  of  water,  a little  fait,  mace, 
an  onion,  a fev/  fweet  herbs,  and  fome  crufts 
ct  bread  j lei  it  flew  ’till  the  gravy  be  good  ^ 
fry  a little  of  the  hare  to  brown  the  foop,  and 
put  it  into  your  terreen,  withftewed  fpinage 
and  crifp  bread. 

8.  To  make  Cucumber  Soop. 

Take  a piece  of  lean  beef,  and  part  of  a 
neck  of  mutton,  a little  whole  pepper,  an 
onion,  and  a little  fait,  let  it  boil  ’till  the 
goodnefs  be  out  of  the  meat ; then  flice  fome 
raw  beef,  and  brown  it  in  a ftew-pan,  with  a 
little  butter  •,  put  your  broth  to  it,,  and  let  it 
have  a boil  *,  ftrain  it,  and  take  off  the  fat ; 
then  take  eight  middling-fized  cucumbers, 
and  flice  them,  but  not  too  thin,  boil  them 
in  fait  and  water,  and  drain  them  : when  you 
ferve  it  up,  put  in  the  cucumbers. 

9.  To  make  Gravy  Soop. 

Take  part  of  a fhoulder  piece  of  beef,  a 
knuckle  of  veal,  a little  fait,  an  onion  ftuck 
with  four  cloves,  boil  them  in  two  gallons  of 
water,  ’till  half  is  wafted  ; cut  three  pounds 
joflean  beef  in  flices ; then  take  a ftew-pan 
with  a little  butter,  fhakeit  in  your  pan ’till  it 
be  hot  •,  then  lay  in  your  beef  to  brov/n,  put- 
ting a little  of  your  broth  to  it,  cut  it  to  let  out 
the  gravy,  put  it  into  your  kettle,  and  let  it 

have  a ecod  boil  ; then  ftrain  it,  and  fkim 

off  ' 
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off  the  fat ; take  fome  fellery,  and  cut  it  an 
inch  long,  boil  it  in  fait  and  water,  drain  it, 
and  put  it  into  your  foop,  when  you  ferve  it 


up. 

10.  ^0  make  Almond  Soop. 

Your  ftock  muff  be  made  of  veal  and  fowl ; - 
then  blanch  and  beat  a pound  of  Jordan  al- 
monds very  fine,  in  a marble  mortar,  with  the 
yolks  of  fix  hard  eggs,  putting  in  a little  cold 
broth  fometimes  *,  put  in  as  much  broth  as 
you  think  will  do ; then  ftrain  it  off,  and 
put  in  two  fmall  chickens  feafoned  lightly 
with  fait  and  mace,  and  ferve  it  in  a difh  ; 
beat  up  fome  whites  of  eggs,  and  lay  it  on 
a fieve  to  drain  : You  may  put  a little  of  the 
red  colouring  in  half  of  it,  and  lay  round 
the  edge  of  your  difh  with  the  point  of  your  . 
knife  for  garnifh. 

II.  To  make  Rice  Soop.., 

Take  a quarter  of  a pound  of  rice,  pick- 
and  wafh  it,  boil  it  in -veal  broth  ’till  it  be 
very  tender;  then  put  in  a young  fowl,  fea- 
foned with  fait  and  mace,  adding  a pint  of 
cream  and  the  crumbs  of  a French  roll,  and  . 
fei  ve  it  up  with  the  fowl  in  the  middle.  „ 

12.  To  make  Yt Ah  Soop  Barley. 
Your  ftock  muft  be  a fowl,  a. knuckle  of  ' 
veal,  and  fome  mutton,  feafoned  with  mace 
and  fait  ; when  boiled,  then  .ftrain  it,  and 
put  in  half  a pound  of  French  or  pearl  bar- 
ley, boil  it  an  hour;  and  when  you  ferve  it 
up,  put  in  ftfred  parfley. 

A 3 


13.  To  . 
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13.  T*<?  make  Mushroom  Soop. 

Your  (lock  muft  be  made  of  veal,  and  a 

little  mutton,  feafoned  with  mace  and  fait  •, 
put  in  a few  white-bread  crufts,  and  ftrain 
it ; have  ready  fome  ftewed  mulhrooms  to  put 
in  when  you  ferve  it  up, 

14.  To  make  Soop  Meagre. 

Set  on  a kettle  of  water,  put  in  fome 
crufts  of  bread,  all  forts  of  herbs,  a little  fait 
and  butter  *,  boil  it  an  hour  and  a half  j then 
ftrain  it  thro’  a fieve.  This  will  ferve  to 
make  lettice  foop,  artichoke  foop,  and  afpa- 
ragus  foop. 

15.  To  make  Pease  Soop  for  Lent. 

Boil  a quart  of  fplit  peafe  in  a gallon  of 
water,  ’till  they  are  foft  to  prefs  thro’  a fieve  *, 
then  put  in  an  onion,  a quarter  of  a pound 
of  butter,  a little  pepper  and  fait ; have 
ready  a little  fellery  boiled  tender  to  put  in, 
and  fome  bread  cut  in  dices  and  fried  j fo 
ferve  it  up  hot. 

1,6.  T 0 make  Broth  for  a Sick  Person. 

Take  a leg  of  veal  and  put  it  into  a kettle 
with  a gallon  of  water,  let  it  boil,  and  fkim  it 
very  well  •,  put  in  three  quarters  of  a pound 
of  currants,  half  a pound  a prunes,  a hand- 
ful of  burridge,  an  handful  of  mint,  and  an 
handful  of  heart’s  tongue ; let  them  fimmer 
together  ’till  all  the  ftrength  be  out  of  the 
meat,  then  ftrain  it.  If  you  think  the  per- 
fon  be  in  a heat,  put  in  violet  leaves  and 

17.  To. 
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I <To  make  Cake-Soop  to  carry  in  the  Pocket, 

^ Take  a leg  of  veal,  ftrip  off  the  fldn  and 
the  fat,  take  the  flefli  from  the  bone,  and 
put  it  into  a kettle  with  as  much  water  as 
will  cover  it,  and  let  it  boil  to  a ftrong 
jelly  •,  then  drain  it  thro’  a fieve,  and  let  it 
fettle;  fill  fome  cups  with  jelly  taken  clear 
from  the  fettling;  then  fet  on  a flew-pan 
with  water,  and  fet  your  cups  in,  let  the 
water  boil  till  the  jelly  becomes  as  thick  as 
glue ; take  it  out  and  let  it  Hand  to  cool, 
then  turn  it  out  of  the  cups  on  a piece  of 
new  flannel  which  will  draw  out  all  the  moif- 
ture;  turn  it  once  in  fix  hours,  and  put  it 
on  a frefli  piece  of  flannel,  and  continue  to 
do  fo  till  it  is  dry,  and  keep  it  in  a dry  place  ; 
this  will  make  it  as  hard  as  glue  in  a little 
time.  When  you  ufe  this,  boil  a pint  of 
water,  and  pour  it  on  a piece  of  the  cake  the 
bignefs  of  a walnut,  flirring  it  with  a fpoon 
till  it  diflblves,  and  it  will  make  flrong 
broth ; as  for  the  feafoning  part,  every  one 
may  add  as  they  like  it ; if  they  were  to  put 
any  in  before,  it  would  make  it  mouldy; 
but  take  care  to  boil  the  fpice  or  herbs  in 
the  water  to  be  poured  upon  the  cake,  and 
make  it  favoury  to  the  palate  ; a difh  of  good 
foop  may  in  this  manner  be  made,  only  let 
the  proportion  of  the  cake  anfwer  the  above 
direflion.  If  gravy  be  wanted  for  fauce, 
double  the  quantity  may  be  ufed  that  is  pre- 
fcj-ibed  for  broth  or  foop. 


19.  ^0, 
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ig.  To  make  Cake  Soop  of  Beef. 

Take  a leg,  or  what  they  call  in  fome 
places,  a lliin  of  beef,  prepare  it  as  above 
for  the  leg  of  veal,  and  ufe  the  part  only  as 
directed  in  the  foregoing  receipt,  and  you. 
will  have  a beef  glue,  which  is  good  for  flelh, 
fifli,  or  fowl  fauces. 

20.  To  make  Mutton  Broth. 

Take  a neck  of  mutton  fix  pounds  weight, 
cut  it  in  two,  boil  the  fcrag  in  a gallon  of 
water,  fkim  it  weU,  then  put  in  fwcet  herbs, 
an  onion,  and  a little  toafted  bread  *,  when  it 
hath  boiled  an  hour,  put  in  the  other  part  of 
the  mutton,  a turnip,  and  a little  fait  : 
If  you  boil  turnips  for  fauce,  do  not  boil 
them  all  in  the  broth,  it  will  make  them  too 
ftrong. 

2 1.  To  make  Calf’s  Head  Soop. 

Take  a calf’s  head,  clean  it,  and  boil  it 
tender,  ftrain  off  the  liquor,  and  put  into  it 
a bunch  of  fweet  herbs,  an  onion,  mace, 
fait,  and  pearl  barley,  let  it  boil,  and  when 
it’s  enough,  ferve  it  up  with  the  head  in  the  - 
middle,  boned  *,  garnifh  with  bread  toafted 
brown,  and  grated  round  the  brim. 

22.  To  make  Oyster  Soop. 

Your  ftock  muft  be  made  of  filh  •,  then  take 
two  quarts  of  oyfters,  fcald  and  beard  them, 
-take  the  hard  part  of  the  oyfters  from  the  o- 
ther,  and  beat  them  in  a mortar,  with  ten  hard 
yolks  of  j put  in  fome  good  ftock  fea- 
fon’d  with  pepper,  fait  and  nutmeg  *,  then 

thicken 
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thicken  your  foop  as  thick  as  cream,  put  in 
the  reft  of  your  oyfters,  and  garnifh  with 
oyfters. 

23.  To  make  Hodge  Podge. 

Take  fome  of  the  lower  end  of  the  briiket 
of  beef,  cut  into  pieces  two'  inches  long  and 
broad,  put  them  in  cold  watA^r,  blanch  them 
into  a pot  with  carrots,  turnips,  onion,  fweet 
herbs,  and  a little  of  the  lean  part  of  a ham, 
feafon  with  pepper  and  lalt  •,  let  it  ftew  co- 
ver’d clofe,  then  add  to  it  a little  good  broth, 
and  let  it  boil  well.  You  may  cut  your  car- 
rots and  turnips  in  dices,  or  Icoup  them, 
which  you  pleafe,  and  may  add  a quart  of 
green  peafe  boiled. 

24.  To  make  Soop  'without  water. 
Take  fome  beef,  cut  in  llices,  or  a leg  of 
mutton,  feafon  it  with  a little  pepper  and 
fait,  cut-  three  middling  turnips  in  round 
pieces,  and  three  fmall  carrots  fcraped  and 
cut  in  pieces,  a handful  of  fpinage,  a little 
parfley,  a bunch  of  fweet  herbs,  and  two 
cabbage  lettices  •,  cut  the  herbs  pretty  fmall, 
lay  a row  of  meat,  and  a row  of  herbs,  put 
the  turnips,  carrots,  and  an  onion  at  the  bot- 
tom of  the  pot,  and  lay  at  the  top,  half  a 
pound  of  butter,  and  clofe  up  the  pot  with 
coarfe  pafte ; then  put  the  pot  into  boiling 
water,  and  let  it  boil  four  hours,  or  in  a flow 
oven  all  night,  when  it  is  enough,  ftrain  the 
gravy  from  the  meat,  fkim  off  the  fat,  then 


put 
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put  It  on  your  diih,  with  fome  toafts  of  bread, 
and  a little  ftewed  fpinage,  and  ferve  it  up. 

25.  ^0  make  Pottage  without  the  Sight  of 

Herbs. 

Mince  feveral  forts  of  fweet  herbs  very 
fine,  viz.  fpinage,  fcallions,  paifley,  mary- 
gold-flowers,  luccory,  ftrawberry,  and  vio« 
let-leaves,  beat  them  in  a mortar  with  oat- 
meal ; then  (train  them  with  fome  of  your 
broth  *,  boil  your  oat-meal  and  herbs  with 
mutton,  put  in  fait  to  your  tafte,  when  all  is 
enough,  ferve  it  up  on  fippels. 

26.  To  drefs  Salmon. 

After  having  drawn  and  cleaned  your  fal- 
mon,  fcore  the  fides  pretty  deep,  that  it  may 
take  the  relifli  the  better,  lay  it  on  a nap- 
kin, and  feafon  it  with  fait,  pepper,  nutmeg, 
onions  and  parfley,  work  them  up  with  half 
a pound  of  butter,  a few  bread  crumbs, 
and  put  it  into  the  belly  of  your  falmon,  bind 
a napkin  about  it  with  pack  thread,  lay  it 
in  a filli-kettle,  put  to  it  a quantity  6f  wine, 
water  and  vinegar,  fufficient  to  boil  it  in,  fet 
it  over  a quick  fire ; when  its  enough  take 
up  the  falmon,  unfold  the  napkin  it’s  in,  and 
lay  another  in  the  difh  you  intend  to  ferve  it 
in,  lay  the  falmon  upon  it,  and  garnifii  with 
cyders,  flirimps,  and  lemon. 

27.  To  roaft  a Salmon  whole. 

Your  falmon  being  drawn  at  the  gills,  duff 
the  belly  with  oyders,  feafoned  with  mace 
and  fait,  lay  it  on  a difh,  fkewer  the  tail  in  its  , 
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mouth,  lay  butter  over  it,  and  pour  a gill 
of  Madeira  on  the  difh,  and  fer,  it  in  the 
oven,  bailing  it  to  let  the  gravy  drip  into  it; 
when  its  enough,  lay  it  on  your  dilli,  and 
take  all  the  fat  off  the  gravy,  add  to  it  a little 
melted  butter,  and  give  it  a boil ; pour  your 
fauce  into  your  difli,  and  rip  open  its  belly, 
that  the  oyflers  may  go  into  the  fauce.  Gar- 
nilli  with  lemon. 

28.  To  boil  a jole  of  Salmon. 

After  having  cleaned  your  falmon,  lay  it 
on  a fiih-plate ; let  your  water  boil,  then  put 
in  your  falmon  with  fait  and  a little  vinegar  ; 
when  its  enough,  drain  and  lay  it  on  your 
difh  ; garnifli  with  lemon  and  parfley ; for 
fauce,  Life  gravy,  anchovy,  and  butter  in  one 
boat  ; and  butter,  parfley,  and  fennel  in  a- 
nother. 

30.  To  fry  Salmon. 

Cut  your  falmon  in  pieces  an  inch  thick, 
dip  them  in  the  yolk  of  an  egg,  take  fome 
crumbs  of  bread,  fhred  parfley,  fait  and 
mace,  mix  them  together,  and  fprinkle  over 
your  fifh  ; fry  them  pretty  brown  ; take  them 
up  to  drain  from  the  drippings  ; and  when 
you  ferve  ’em  up,  garnifh  with  crifp  parfley 
and  lemon  ; for  fauce,  butter,  parfley,  and 
fennel. 

31.  To  pickle  Salmon. 

Cut  a falmon  into  half  a dozen  round 
pieces,  take  the  blood^out  aiid  wipe  it  with 
a cloth,  boil  it  in  two^parts  v/ater  and  one  of 
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vinegar ; but  do  not  put  in  the  fifli  till  the 
liquor  hath  boiled  half  an  hour ; when  it  is 
boiled  enough,  take  it  up  and  drain  it ; then 
put  in  two  quarts  of  white  wine,  and  two  of 
vinegar,  a good  quantity  of  cloves,  mace, 
and  whole  pepper,  boil  it  half  an  hour  ; when 
your  falmon  is  cold,  fprinkle  it  with  fait  and 
pepper,  laying  a layer  of  falmon,  and  ano- 
ther of  the  fpices  out  of  the  liquor  it  was 
boiled  in,  to  keep  for  ufe  ; let  the  liquor 
be  quite  cold  before  you  pour  it  upon  your 
falmon.  You  may  bafs  it,  if  you  chufe,  as 
they  do  fturgeon. 

32.  To  make  Jlewed  Salmon. 

Cut  your  falmon  in  pieces  an  inch  thick, 
fry  them  a light  brown,  drain  them  from  the 
drip,  then  take  a (lew  pan,  put  fome  flrong 
gravy  in  and  red  wane,  a little  horfe  raddifh 
diced,  a bit  of  chian  pepper,  work  a little  but- 
ter roll’d  in  flour  to  make  it  of  a proper  thick- 
nefs  *,  fet  it  over  your  flove,  ftirring  it  till 
it  be  hot,  then  put  your  fifli  in,  let  it  fimmcr 
on  the  edge  of  your  flove  till  you  ferve  it 
up.  Garnifh  with  beet-root  and  horle-raddifh. 

33.  Salmon  in  Cafes. 

Take  a piece  of  falmon,  fkin  it  and  cut 
it  in  thin  dices,  Hired  fome  parfley,  green 
onions  and  mufhrooms  •,  put  your  parfley  and 
green  onions  into  a flew-pan,  with  fome  but- 
ter, pepper,  and  fait  *,  then  put  in  your  fl^l- 
mon  without  putting  it  over  the  fire  again, 
and  tofs  k up  to  give  it  a tafle ; place  your 
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dices  of  falinon  in  a paper-cafe,  put  your  fea- 
foning  upon  it,  and  drew  the  crumbs  of  bread 
over  all ; let  it  bake  to  a fine  colour,  and  ferve 
it  up  with  the  juice  of  lemon. 

34.  To  boil  a Turbot. 

Gut  and  wafh  your  turbot,  and  lay  it  in 
fait  and  water,  if  it  be  not  fweet  change  the 
water  as  you  fee  occafion  ; then  lay  it  on  a 
fifh-plate,  and  put  it  into  a kettle  of  boiling 
water,  with  fait  and  a little  vinegar,  flcim  it 
well,  and  when  boiled  enough,  take  it  out 
and  let  it  drain  ; take  off  the  black  Ikin  ; lay 
it  on  your  dilh,  and garnifh  with  fliced  lemon, 
horfe-raddilh,  and  parfiey  ; for  fauce,  melt 
fome  butter,  and  put  into  it  the  meat  out  of 
the  body  of  the  lobfter,  the  tail  and  claws  cut 
fmall,  with  a little  lemon  juice,  make  it  hot 
and  pour  it  into  your  boat ; you  mull  have 
another  boat  with  butter  and  parfiey  ; make 
your  difli  hot  over  boiling  water. 

35.  To  fry  Turbot. 

Slice  your  turbot,  hack  it  with  a knife  as 
if  it  were  ribb’d,  dip  it  in  the  yolk  of  eggs, 
dredge  it  with  bread  crumbs,  a little  flired 
parfiey,  and  a little  fait  ^ fry  your  fifii  brown, 
and  drain  it  •,  garnifh  with  crifp  parfiey 
and  lemon.  For  fauce,  parfiey  and  butter  in 
one  boat ; and  anchovy,  gravy,  and  butter 
in  another. 

36.  To  foufe  a TuRijOT. 

Draw,  wafh,  and  clean  your  fifli  from  the 
Wood  and  Qime,  put  it  into  water  and  faJe 
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boiling  hot,  let  it  boil  gently,  and  fldm  it 
well  as  it  boils ; when  the  liquor  hath  v/afted 
a little,  put  in  fome  white  wine  and  vinegar, 
lemon  peel,  four  cloves,  and  a little  mace  *, 
when  boiled  enough,  let  it  Hand  till  it  be 
cold  ; put  in  a lemon  cut  in  dices  •,  take  up 
thefifh,  put  it  into  an  earthen  pan,  pour  on 
the  liquor  it  was  boiled  in,  and  clofe  it  up. 

37.  ^0  drefs  Infant  Turbot. 

After  having  cleaned  your  fifh,  take  the 
black  fkin  off,  fcore  it  in  diamonds,  rub  it 
over  wdth  the  yolk  of  an  egg  and  bread 
crumbs,  dredge  it  with  a little  mace  and 
fait,  fry  it  crifp,  drain  the  drip  from  it,  and 
garnifh  with  crifp  parfley  and  lemon  •,  oyffer 
fauce  in  one  boat,  and  butter  and  pardey  in 
another. 

38.  To  hake  a Turbot. 

Lay  fome  butter  in  a didi,  the  fize  of  your 
turbot,  lay  it  on,  and  feafon  it  with  fait,  pep- 
per, and  nutmeg  *,  rub  it  over  with  melted 
butter,  and  dredge  it  with  bread  crumbs  ; 
put  to  it  a pint  of  white  wine,  and  bake  it 
in  the  oven  *,  when  enough,  lay  it  on  your 
difh,  Ikim  the  fat  from  the  liquor  it  was 
baked  in,  and  put  to  it  a little  melted  but- 
ter, and  an  anchovy  •,  pour  it  into  your  boat, 
and  garnifh  your  didi  with  fhrimps  and  mudi- 
rooms. 

3q.  To  boil  a Cod  s-Head. 

Clean  the  head  very  well,  rub  it  with 

fait,  and  lay  it  on  a fifh-plate,  having  ready 
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your  fifli-kcttle  with  boiling  water  and  fait, 
put  in  your  when  it  is  enough,  ta^'^e  it 
np  to  drain,  and  take  off  the  fkin,  lay  it  on 
your  dilb,  and  garnilb  with  oyfters,  lemons,, 
and  barberries.  You  may  haveloblLer,  oyfters. 

or  Ibrimps  for  fauce. 

40.  To  crimp  Cod. 

Take  a gallon  of  welbv/ater,  put  in  a pound 
of  fait,  boil  it  half  an  hour,  fldm  it  well,  then 
put  in  your  flices  of  cod*,  when  they  are  e- 
nough,  take  them  up  to  drain,  ferve  with  raw^ 
parlley  and  oily  butter  in  a boat.. 

41.  To  ftew  Cod. 

Take  your  cod  and  lay  it  in  thin  flices  in 
a difh,  with  ,a  pint  of  , gravy,  and  a gill  of 
white-wine,,  fome  oyft^re,  , and  their  liquor, 
a little  mace,  fait  and  pepper;  let  it“  ftew 
till  it  be  almoft  enough ; then  thicken  your 
gravy  with  a piece  of  butter,  rolled  in  flour  ; 
let  it  ftew  a little  longer ; ferve  it  hot  with' 
diced  lemon.. 

42.  To  Cod  ZooNs.  , 

Let  them  lay  in  hot  water  a few  minutes, 

then  take  them  out  and  rub  them  well  with 
fait  to  take  off  the  flein  and  black  dirt ; when 
they  look  white,  put  them  in  water,  and  give 
them  a boil ; take  them  up  to  drain,  dredge 
them  with  flour,  pepper,  and  fait : then  broil 
them;  for  fauce,  butter  and  mu ftard  in  a 
boat. 

43.  To  fry  a Cod’s  TatL 

Split  your  tail  up  by  the  bone,  cut  it  in 
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fquare  pieces,  rub  it  over  with  egg,  and 
dredge  it  v>nth  bread  crumbs,  fhred  parfley 
and  a littk  fait  •,  fry  it  brown,  then  drain,  and 
ferve  it  with  crifp  parQey,  and  lemon,  and 
anchovy  fauce  in  a boat. 

44.  ^0  Jiew  Carp  brown. 

Scale  and  clean  them,  fry  them  brown  on 
both  fides,  take  them  up  to  drain,  then  take 
a ftew-pan,  and  put  in  as  much  gravy  and 
red  wine  as  will  cover  them,  put  in  fome  an- 
chovies, and  diced  horfe-raddifli,  a little  chian 
pepper  and  fait,  a lump  of  butter  worked  in 
flour,  put  it  into  the  gravy  to  make  it  of  a 
proper  thicknefs,  then  fet  it  on  your  flove, 
and  when  hot,  put  in  the  carp,  let  it  fimmer 
on  the  ftove  till  you  ferve  it  up,  take  them  up 
with  a (lice,  and  pour  your  fauce  on  tliem 
thro’  a hair-fieve.  Garnifh  with  feraped  horfe 
raddifh. 

45.  flew  Carp  white. 

Scale  and  clean  them,  fave  the  roes  and 
milts,  ftew  them  in  fome  good  veal  gravy, 
feafoned  with  mace  and  fait,  and  a glafs  of 
madeira  ; thicken  your  fauce  with  a little  but- 
ter and  flour,  and  ferve  it  hot.  Garnifh  with 
the  roes,  milts,  and  parfley. 

46.  To  broil  Carp. 

When  your  carp  is  cleaned,  lay  it  on  the 
gridiron,  and  when  one  fide  is  enough  turn 
it  over  ; make  your  fauce  of  butter,  anchovy, 
capers  and  lemon,  a little  pepper  and  fait,  and 
pour  it  into  your  boat  hot. 
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47-  2"“’  broil  Carp. 

Clean  your  carp,  put  it  into  a pan  of  boil- 
ing water  and  fait,  when  it  is  enough,  drain 
it ; make  your  fauce  of  gravy,  red  wine,  an- 
chovy, a Iballot  Hired,  a . little  whole  pepper, 
and  a blade  of  mace ; then  thicken  your  fauce 
with  butter  and  flour  j ferve  your  carp  in  a 
napkin  ; pour  your  fauce  hot  into  a boat  with 
a little  juice  of  lemon. 

48.  To  fry  Lampreys. 

Bleed  them  and  fave  the  blood,  and  wafli 
them  in  hot  water  to  take  off  the  flime  ; cut 
them  in  pieces,  and  dredge  them  with  flour ; 
fry  them  in  butter,  and  put  to  them  a little 
white  wine,  fait,  pepper,  nutmeg,  and  a 
bunch  of  fweet  herbs,  give  them  a fhake  over 
the  flove  *,  then  put  in  the  blood  and  a few 
capers,  and  ferve  it  hot.  Garnifh  with  flices 
of  lemon.. 

49.  Lampreys  with  fweet  Sauce, 

After  having  cut  them  in  pieces,  take  out' 
the  firing  that  runs  along  their  backs,  fry,-, 
them  with  butter  and  a little  flour,  till  they 
are  brown  •,  then  add  fome  red  wine,  a little 
fugar,  cinnamon,  fait. and  lemon-,  when  they, 
are  enough,  put  in  the  blood,  and  give  them; 
a turn  or  two  more,  fo  ferve  them  up,r- 
50.  To  boil  Eels. 

Skin,  gut,  and  wafh  your  eels,  cut  them . 
in  pieces  as  long  as  your  Anger,  put  them 
in  a pan  with  as  much  water  as  will  cover 
them,  with  an  onion  ftuck  with  cloves,  a 
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few  Iweet  herbs,  a blade  of  mace,  and  a 
little  whole  pepper-,  cover  them  dole  and 
fet  them  over  your  ftove  to  boil  gently  ; 
when  they  are  near  enough,  put  in  a piece 
of  butter  rolled  in  flour,  adittle  fait  and 
fhred  parfley  5 fo  difh  them  up  wjth  the 
broths 

51.  7*^  ftew  Eels. 

Take  your  eels  and  cut  them  what  length 
you  pleafe,  wipe  them  dry  with  a cloth  and 
fry  them,  drain  them  from  the  drip,  th^jn 
take  a ftew-pan,  put  in  fome  gravy  and  red 
wine,  a little  Jiorfe-  raddifh,  an  onion,  a little 
mace,  and  an  anchovy,  make  them  a proper 
thicknefs,  put  in  your  eels,  and  let  them  fim- 
mer  over  your  ftove  ; when  you  ferve  them 
up,  lay  them  on  the  diih,  and  ftrain  your 
fauce  upon  them. 

52.  To  fpitch-cock  Eels. 

Take  your  eels,  fldn  and  wipe  them,  turrr 
them  round,  prick  a fkewer  into  them  to  keep 
them  from  breaking  loofe,  dip  them  in  the 
yolk  of  an  egg,  feafon  them  with  pepper  and 
fait,  dredge  them  over  with  bread  crumbs, 
and  fet  them  before  the  fire  to  broik  For 
fauce,  butter,  gravy  and  anchovy  in  one  boat,, 
and  buttter  and  parfley  in  another. 

53..  To  boil  Tench. 

Take  tench  from  the  pond,  gut  and  fcale 
them,  fet  on  a ftew-pan  with  water,  fcafoned 
with  fait,  whole  pepper,  lemon  peel,  a blade 
of  mace,  horfe-raddilli  fliced,  and  a buneJx 
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of  fweet  herbs  •,  when  they  boil  put  in  your 
tench,  and  when  enough  take  them  up  to 
drain  ; ferve  ’em  in  a napkin.  For  lauce, 
gravy,  butter  and  fhrimps  in  a boat. 

54.  "To  Jiew  Tench. 

Take  your  tench,  clean,  and  wipe  them 
dry,  fry  them  and  drain  them  from  the 
drip  i then  take  a ftew-pan,  put  in  fome 
gravy  and  red  wine,  a little  horfe-raddifh,  an 
anchovy,  a little  chian  pepper  or  mace,  a 
piece  of  butter  rolled  in  flour  *,  make  it  hot., 
and  put  in  your  tench ; and  let  it  fimmer 
over  your  flove  v when  you  ferve  it  up,  ftrain 
your  fauce  thro’  a fieve.  Garnifli  with  horfcr 
raddifh  and  lemon. 

55,  ^0  bake  Tench. 

Take  your  tench  from  the  pond  and  kill 
them  by  giving  them  a hard  flroke  on  the 
back  of  the  head,  clean  them  and  lay  them 
on  a dilh  with  butter  over  them  *,  put  them 
in  the  oven,  and  when  they  are  enough,  lay 
them  on  your  difh.  Garnifli  with  lemon  and 
barberries.  For  fauce,  butter,  catchup,  and 
gravy. 

56.  To  Jiew  Barbels* 

Clean  your  barbels,  put  them  into  a flew* 
pan,  with  wine,  gravy,  fait,  pepper,  and  a. 
bunch  of  fweet  herbs,  fet  them  over  your 
flove ; when  they  are  near  enough,  thicken^ 
your  fauce  with  butter  and  flour,  , fo  fervec 
them  up. 
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57*  ^0  ^^oil  Barbels. 

Scale  and  draw  your  barbels,  fcore  them 
on  the  Tides,  dredge  them  with  flour,  and 
lay  them  on  the  grid-iron,  turning  them  while 
enough ; then  lay  ’em  on  your  difli.  For 
fauce,  butter,  anchovies,  and  capers. 

58.  To  boil  Mullets. 

You  mufl;  boil  the  mullets,  and  take 
care  of  the  roes  and  milts  *,  when  they  are 
boiled,  pour  out  part  of  the  water,  and 
put  into  the  reft  a pint  of  red  wine,  an  o- 
nion,  fait,  mace,  the  juice  of  a lemon, 
and  an  anchovy  ; boil  all  thefe  well  to- 
gether, and  put  in  the  fifli ; let  it  fimmer 
over  your  flove,  and  ferve  it  with  oyilers  on 
fhrimps. 

59.  To  broil  Mullets. 

Scale  and  clean  them,  dredge  them  with: 
flour  and  lay  them  on  your  grid-iron  to  broil  v 
make  your  fauce  of  butter,  capers,  pepper, 
fait,  and  the  juice  of  orange  : ferve  them 
hot. 

60.  To  roaji  a Pike. 

Gut,  wafh,  and  dry  your  pike,  make  a 
forcemeat  with  oyflers,  fewet,  bread  crumbs, 
thyme,  parfley,  anchovy,  mace,  fait  and. 
eggs,  beat  in  a mortar  •,  then  fill  the  belly 
and  few  it  up,  turn  it  round  on  a difh,  lay 
butter  over  it,  and  fet  it  in  the  oven  •,  when 
it’s  half  enough,  rub  it  over  with  egg  and 
dredge  it  with  bread  crumbs  *,  then  fet  it  in 
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the  oven  till  enough.  Garnifli  with  capers 
and  lemon,  and  make  your  lauce  of  butter, 
gravy  and  lobller. 

61.  "To  boil  a Pike, 

Take  a pike,  fcale,  gut,  and  turn  it  round  ; 
fct  on  a pan  with  water,  and  put  in  your  fifli, 
with  a little  lalt,  when  it  boils  ; take  it  up  to 
drain  •,  for  fauce,  butter,  parfley  and  goofe- 
berries.  If  it  be  a large  one,  three  quarters 
of  an  hour  will  boil  it. 

62.  "To  fry  a Jack. 

Gut,  wafh  and  wipe  it  dry,  rub  it  over  with 
egg,  dredge  it  with  bread  crumbs,  and  fry  it. 
Garnifh  with  crifp  parfley,  and  for  fauce,  an- 
chovy, gravy  and  butter. 

63.  Td?  crimp  Scate. 

Cut  it  into  long  flips  crofs-ways,  an  inch 
broad  and  ten  long,  more  or  lefs  according  to 
the  bignefs  of  your  fifli,  boil  it  quick  in  water 
and  fait  \ when  it  is  enough,  put  a drainer 
upon  your  difh,  and  lay  it  on  : for  fauce,  but- 
ter and  muftard  in  one  boat  *,  and  butter, 
gravy  and  anchovy  in  another. 

64.  "To  drefs  Flounders. 

T ake  off  the  black  fkin,  fcore  the  fifli  on 
that  fide  with  a knife,  and  lay  them  on  a 
difh,  pour  fome  vinegar  on  them,  and  ftrew 
on  good  {lore  of  fait ; let  them  lay  half  an 
hour^  having  ready  a pan  of  boiling  water, 
put  into  it  a little  white  wine,  fweet  herbs,  and 
the  vinegar  wherein  they  lay ; when  it  boils 
put  in  the  fifh,  and  when  they  are  enough, 

drain 
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drain  them,  and  ferve  them  up  with  anchovy, 
orange  and  barberries. 

65.  ^0  Jlew  Plaice. 

Gut  and  wafii  them,  cut  off  the  end  of 
the'  tails,  and  put  the  fifh  into  a ftew-pan 
with  fome  gravy,  white  wine,  truffles,  nuiffl- 
rooms  and  morels,  the  milts,  a piece  of  but- 
ter rolled  in  dour,  and  a little  mace  and  fait  *, 
fet  them  over  a tlove,  and  turn  them  gently 
for  fear  of  breaking  •,  when  they  are  enough, 
ferve  them  up  with  the  fauce,  white,  and 
diced  lemon. 

66.  To  fry  Plaice. 

When  they  are  cleaned,  wipe  them  dry, 
dredge  them  with  flour,  and  tjy  them  brown  ; 
ferve  them  with  crifp  parfley  *,  or  you  may 
broil  them  on  a grid-iron,  and  ferve  them  with 
butter  and  vinegar. 

67.  To  fry  SoALS. 

Gut,  wafli,  and  wipe  them,  take  off  the 
black  fkin,  and  fcore  the  white  one  in  dices ; 
tlien  rub  them  over  with  the  yolk  of  an  egg, 
dredge  them  with  bread-crumbs,  andfry  them 
crifp  •,  ferve  them  with  crilp  parfley  and  oyfter 
fauce  in  a boar. 

68.  To  pickle  Sturgeon. 

Take  a fturgeon,  gut  and  clean  it  very 
well  with  fait  and  water,  wiping  it  very  dry 
with  coarfe  cloths,  without  taking  any  of  the 
fcales  from  it ; then  take  off  the  head,  fins, 
and  tail,  cut  the  flfli  into  pieces  about  four 
pounds  each,  take  out  the  bones  as  clean  as 

you 
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vou  can,  and  lay  the  filh  a day  and  night  in 
hilt  and  water;  then  tie  them  with,  baft 
firings,,  which  will  keep  the  fifl*)  clofe  in  the 
boiling  ; lay  the  fifh  on  a tin  plate  the  big- 

nefs  of  the  pan  bottom,  with  holes  in. 

To  inake  the  fickle^  Take  four  gallons  of  wa- 
ter, and  one  gallon  of  vinegar,  four  pounds 
of  fait,  and  a quarter  of  a pound  of  whole 
black  pepper  ; when  it  boils,  put  in  the  fifh, 
and  take  care  to  fkim  off  the  oil  as  it  boils, 
and  fupply  it  with  hot  water  as  it  boils  a- 
way,  or  elfe  the  fturgeon  will  be  rufly  ; when 
it’s  enough,  take  it  up  to  drain,  and  when 
quite  cold,  put  the  fifti  in  clean  tubs,  cover 
it  with  the  liquor  it  was  boiled  in,  and  clofe  it 
for  ufe. 

69.  To  pickle  Sprats. 

Take  the  heads  of  thefprats  and  fait  them  a 
little  over-night,  the  next  day  lay  them  in  a 
barrel,  with  a layer  of  fait  betwixt  each  layer 
of  fprats,  a little  lemon-peel  and  fome  bay 
leaves,  till  you  have  filled  the  veflTel;  then 
cover  it  up  clofe,  pitch  it  that  no  air  can  get 
in,  and  fet  it  in  a cool  cellar,  turning  it  upfide 
down  once  a week.  They  will  be  fitTor  ufe  in 
three  months. 

70.  To  pickle  Cockles. 

Take  frefli  cockles,  wafh  them,  and  put 
them  in  a pan  over  the  fire  ’till  they  open  ; 
them  take  them  out  of  the  fhells,  put  to 
their  liquor  fome  white  wine,  whole  pep- 
per, a little  vinegar  and  mace,  put  in  your 

cock- 
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cockles  and  let  them  have  a fcald,  then  put 
them  into  a jar;  let  your  pickle  boil,  and 
when  cold  pour  it  on  your  cockles, -and  clofe 
them  up.  You  may  do  mufcles  the  fame 
way. 

71.  ^0  pickle  Lobsters. 

Set  on  a pan  with  water  and  fait,  when 
it  boils,  put  your  lobfters  in,  and  when  boil- 
ed, take  the  meat  whole  out  of  the  claws 
and  tails.  For  pickle,  take  vinegar,  white 
wine,  whole  pepper,  mace  and  fait,  let  it 
boil,  and  when  cold  put  your  lobfters  in  a 
pot,  pour  on  your  pickle,  and  cover  them 
for  ufe.  You  may  pickle  fhrimps  the  fame 
way. 

72.  ^0  collar  Eels. 

Take  a large  eel,  fkin  it,  cut  off  the  head, 
fplit  it  down  the  belly,  wafti  and  wipe  it,  take 
the  bone  out  and  leave  the  back  whole  ; fea- 
fon  it  with  mace,  pepper,  fait,  and  fweet  herbs, 
then  roll  it  up  and  few  it ; tie  it  in  a cloth 
and  bind  it  with  a roller,  boil  it  in  water,  fait, 
white  wine,  and  vinegar,  and  a blade  of 
mace  ; when  enough,  take  it  up,  and  let  the 
pickle  boil  a little  longer,  and  when  cold,  put 
in  the  eel. 

73.  keep  Anchovies. 

You  muft  take  anchovies,  and  cover  them 
two  inches  thick  with  bay  fait. 

74.  r.  boil  SoALS. 

Clean  your  foals,  take  off  the  black  fldn, 
fet  on  a pan  of  water,  a little  white  wine, 

vine- 
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Vinegar,  fait,  and  a blade  of  mace ; when  it 
boils"  put  the  foals  in,  and  when  they  are 
enough,  take  them  up  to  drain  ; ferve  them 
up  with  parfley  and  butter. 

75.  roaft  Lobsters. 

Set  on  a pan  of  fait  and  water when  it 
boils-,  put  in  the  lobfters,  and  let  them  boil 
for  fix  minutes  ; then  take  them  up  and  lay 
them  on  a dripping  pan  before  the  fire  a quar- 
ter of  an  hour,  bafting  them  with  butter  \ 
ferve  them  up  with  butter  in  a boat. 

76.  To  ftew  Lobsters. 

Take  boiled  lobfters,  break  the  fhells,  and 
pick  out  all  the  meat ; cut  the  tails  in  two, 
lengthway  ; take  a ftew-pan  with  good  gravy, 
put  in  fome  morels,  truffles,  a little  mace 
and  fait,  and  fet  it  over  your  ftove  till  it  be 
hot  i fo  ferve  it  up. 

77.  To  butter  Lobsters. 

Take  the  meat  out  of  the  fliells,  when 
boiled  cut  it  fmall,  put  it  into  a ftew  pan, 
with  a little  gravy,  melted  butter,  a little 
pepper,  fait,  and  a fpoonful  of  vinegar,  fet  it 
over  the  fire  ’till  hot.  You  may  ferve  it  in 
fhells,  if  you  pleafe. 

78.  To  make  Sham  Crab. 

Take  a large  crab-fhell,  and  clean  it  •,  then 
take  part  of  a calf’s  liver,  boil  and  Hired 
it  fmall,  put  to  it  a little  anchovy  liquor 
to  give  it  the  fifh  tafte,  mix  with  it  a little 
lemon  juice,  pepper,  fait,  and  a little  oil. 
fill  the  fliell  with  it,  and  ferve  it  up.  You 
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tnay  deceive  fome  people,  if  you  do  not  put 
in  too  much  of  the  anchovy  liquor ; if  you 
would  have  it  hot,  put  a little  melted  butter, 
and  no  oil,  and  ferve  it  up  in  the  fhell. 

79.  To  fry  Trout. 

After  having  cleaned  your  fifh,  wipe  them 
dry  with  a cloth,  rub  them  over  with  egg, 
and  dredge  them  with  bread  crumbs  *,  fry 
them  crifp,  and  lay  them  on  your  difh  with 
all  the  tails  in  the  middle,  fome  crifp  parQey, 
and  parfley  and  butter  in  a boat.  After  the 
fame  manner  you  may  drefs  grayling,  perch, 
gudgeons,  fmelts,  or  a chine  of  falmon. 

80.  To  pickle  Trout. 

Clean  your  trout,  put  as  much  water  and 
vinegar  into  a pan  as  will  cover  them  *,  take 
fpice  and  a bunch  of  fweet  herbs,  and  when 
it  boils  put  them  in  *,  when  they  are  enough, 
let  them  lie  in  the  pickle  till  you  ufe  them. 

81.  To  make  Water-Soockey. 

Take  fome  of  the  fmalleft  plaice  or  floun- 
ders, gut  and  wafh  them  clean,  cut  the  fins 
off,  put  them  in  a fliew-pan,  with  juft  water 
enough  to  boil  them  in,  a little  fait,  and  a 
bunch  of  parfley,  when  they  are  enough,  fend 
them  up  in  a deep  difli  with  the  liquor,  and 
parfley  and  butter  in  a boat. 

82.  To  drefs  Haddocks. 

Scale,  gut,  and  wafh  them  clean,  cut  the 
fins  and  fkin  off,  take  the  eyes  out,  turn 
them  round,  and  do  thepi  all  over  with  egg 

and 
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nnd  bread  crumbs,  and  either  broil  themb‘- 
f jre  the  fire  or  fry  them ; ferve  them  with 
oyller  fance  in  a boat.  You  may  drefs  white- 

ings  the  fame  way. 

83.  Jiezv  Oysters. 

When  you  have  taken  the  oyflers  out  of 
the  fliells,  give  them  a fcald,  but  not  to  boil, 
if  you  do  it  will  make  them  hard  •,  walk  them 
one  by  one  from  the  grittinefs,  let  your  li- 
quor (land  to  fettle  ; take  a ftew-pan,  put  in 
the  oyfters,  and  fome  of  the  liquor,  a little 
melted  butter,  a few  bread  crumbs,  two 
fpoonfuls  of  cream,  and  a little  mace,  to  ferve 
them  up  hot; 

84.  ^0  make  Oyster  Loaves. 

Prepare  your  oyfters  as  above,  then  take 
what  number  of  French  rolls  you  think  fit, 
cut  a piece  out  of  the  top,  and  take  out  the 
crumbs,  (take  care  of  the  pieces  to  lay  on  the 
tops  when  they  are  filled)  clarify  half  a pound 
of  butter  in  a pan,  foak  the  loaves  well  in  it 
till  they  are  crifp,  drain  them,  then  make 
your  oyfters  hot,  and  fill  them. 

85.  To  efcalop  Oysters. 

Open  your  oyfters,  fcald  and  wafh  them, 
butter  your  efcalop  fhells,  and  dredge  them 
with  bread  crumbs,  then  lay  in  your  oyfters, 
with  a little  butter  over  them,  cover  them 
with  bread  crumbs,  fet  them  before  the  fire 
to  brown,  and  bafte  them  with  butter  •,  or 
you  may  fet  them  on  hot  coals,  and  brov/n 
them  with  a falamander. 
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86.  To  pickle  Oysters. 

Give  the  oyflers  a fcald  in  their  own  liquor, 
wafh  and  drain  them;  for  the  pickle,  take  a 
pint  of  white  wine,  a pint  of  vinegar,  and 
their  own  liquor,  with  mace,  pepper  and  fait, 
boil  and  Ikim  it,  when  its  cold  keep  the 
oyflers  in  it. 

87.  To  fry  Oysters. 

Let  your  oyflers  be  large,  fcald,  wafh  and 
drain  them,  then  mix  an  egg  and  a few  bread 
crumbs,  in  which  dip  the  oyflers,  and  fry 
them  ; they  are  proper  for  made  difhes. 

88.  To  boil  Mackarel. 

Take  your  fifh  and  clean  it,  boil  it  in  fait 
and  water;  for faufe,  ufe  butter,  goofeberries, 
and  fennel. 

89.  To  make  Fish  Balls. 

Take  carp  and  eel,  mince  them  fmall  to- 
gether with  the  fame  quantity  of  fuet,  fome 
fweet  herbs,  favoury  fpice,  bread  crumbs 
and  egg,  beat  all  in  a mortar,  and  make  it  into 
balls. 


90.  To  flew  Muscles. 

Wafh  them  clean,  boil  them  in  beer  and 
fait,  then  take  them  out  of  the  fhclls,  take  off 
their  beards,  wafli  them,  and  look  under  the 
tongue  for  a crab,  if  you  find  one,  throw  that 
mulcle  away  ; take  a flew-pan  with  a little 
gravy,  white  wine,  a little  mace,  fair,  a few 
bread  crumbs,  and  a little  melted  butter,  put 
in  the  mufcles,  make  them  hot,  and  ferve  them 


in  efcalop  fhells. 


91.  To 


I 


( 33'  ) 

pi.  To  efcalop  Shrimps. 

Take  your  flirimps  out  of  their  (liells,  fea- 
fon  them  with  fait  and  pepper ; butter  your 
efcalop  fhells,  and  put  in  the  Ihrimps,  with 
crumbs  of  bread  and  a little  butter,  and  brown 
them  before  the  fire. 

92.  To  flew  Prawns. 

Your  prawns  being  boiled  and  picked, 
put  them  in  a ftew*pan  with  a little  gravy 
and  white  wine,  feafon’d  with  mace  and  fait, 
thicken’d  with  a piece  of  butter  rolled  in  floury 
make  them  hot,  and  ferve  them  with  a little 
juice  of  orange  ; or  you  may  flew  them  with 
butter  and  cream,  and  ferve  them  in  efcalop 
fhells. 

93.  To  fry  Herrings. 

Clean  your  herrings,  rub  them  over  with 
dredge  them  with  bread  crumbs,  and 
fry  them ; having  ready,  onions  peeled  and 
cut  thin,  fry  them  a light  brown,  lay  the  her- 
rings on  your  difh,  and  the  onions  round  ’em, 
with  butter  and  muflard  in  a boat. 

94.  To  broil  Herrings. 

Clean  your  herrings,  cut  off  their  heads, 
and  wipe  them  with  a cloth,  flour  and  broil  < 
them,  take  their  heads,  mafh  them,  boil  them 
in  beer  or  ale,  with  a little  whole  pepper  and  - 
onion  ; let  them  boil  a quarter  of  an  hour, 
then  ftrain  it,  thicken  it  with  butter,  flour  and 
muftard  ; lay  your  fifb  on  the  dilh,  and  pour 
your  fauce  into  a boat. 
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95*  Herrings. 

Cut  off  the  heads  and  tails  ot  your  fifh, 
wafh  them  and  flrew  them  with  fait,  lay  them 
in.  a deep  glazed  pot,,  with  whole  pepper  and 
mace  ; pour  as  much  vinegar  to  them  as  will 
cover  them,  tie  brown  paper  over  the  pot, 
and  let  them  ftand  all  night  in  an  oven. 

" ' - 

'Times  of  ihe  Tear^  n.vhe?i  FISH  are  in  Seafon,  viz. 

JANUARY. 

Golden  Imelts,  graylings,  or  hiimbers, 
green  river  carps,  fmall  roaches,  codlings,  dab«, 
Feverlham  oyfters,  cods,  fea  flounders,  cock-  - 
les,  Colchefter  oyfters,  green  welfleet  oyf- 
ters,  holybuts,  Coles  fifh,  grey  lumps,  Milton 
oyfters,  red  lumps,  chars,  large  river  flounders, 
pike,  plaice,  fnaall  river  flounders,  and  turbot 
in  feafon  moft  months  in  the  year.  Thorn- 
backs,  maids,  foals,  gudgeons,  bleaks  and 
gdgs  in  feafon  all  the  year, 

FEBRUARY. 

Large  river  flounders,  fea  flounders,  chars, 
holybuts,  large  dace,  large  roach,falmon  trouts 
fajmon  breams,  river  trout,  fea  perches,  and 
chubs,  thelaft,  if  not  eaten  the  fame  day  they 

are  taken,  are  little  worth  •,  they  fpawn  in  March 
M A R,  C H.  , 

The  month  of  March  is  the  time  when 
all  pond  fifh  are  in-  their  greateft  perfedtion, 
and  it  may  be  obferved,  that  both  males  and., 
females,,  of  all  kinds  .oTfifli,  are  beft  before 

fpawn- 
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fpawiiing  lime  j that  they  are  fick  and  un- 
wholefome  for  three  weeks  after  fpawning. 
Fifh  in  feafon  this  month  are,  large  river 
flounders,  fea  crabs,  cods,  fea  flounders,  chars, 
baflTes,  filver  fmelts,  fea  tench,  Willifes,  and 
Kinefton’s. 

APRIL. 

Sea  crabs ; fea  cray  filh  ; large  river  floun- 
ders *,  falmon  trout;  Thames  falmon  comes 
into  feafon  in  April,  and  is  allowed  to  be 
caught  till  the  thirteenth  of  September  ; river 
trout,  Hampfhire  is  the  chief  county  for 
trouts ; fturgeon  is  catched  this  month  in  the 
northern  feas,  and  now  and  then  taken  in  the 
Thames,  the  Severn,  and  the  Tyne  ; this  fifli 
is  of  a very  large  fize,  and  is  in  great  efteem 
when  frelli  taken,  to  be  cut  in  pieces  of  eight 
or  ten  pounds  to  be  roafted  or  baked,  and 
pickled  and  kept  for  cold  treats,  the  caveer 
efteemed  a dainty  is  the  fpawn  of  this  fifh  ; 
pilchards  come  in  feafon  this  month  for  the 
firfl;  time  ; fea  crabs  continue  in  feafon  ; pond 
carp  in  feafon  this  month,  and  moft  months 
in  the  year,  except  part  of  May,  in  the  be- 
ginning of  which  they  fpawn  ; they  increafe 
wonderfully,  for  they  breed  three  times  in 
the  year. 

MAY. 

Sea  crabs,  dill  in  feafon  ; fea  cray  fifh  the 
fame  ; brown  fhrimps  ; (hads  ; guard  fifh  ; 
red  mullets ; mackarel ; white  prawns  and 
herrings  ; trouts  ftill  in  feafon  ; efcalops  in  the 
macj^arel  feafon.  June. 
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Mackarel  continue  in  feafon,  herrings  and. 
cels ; the  eels  that  are  taken  in  rivers  and 
running  waters,  are  better  than  pond  eels, 
and  of  thofe,  the  filver  ones  are  moft  efteem- 
ed ; and  Chichefter  lobfVers  and  red  mullets 
continue  in  feafon. 


JULY. 

Red  mullets  ftill  in  feafon  •,  right  anchovies 
the  beginning  of  this  month  •,  cray  fifh  are  in 
feafon  all  the  year,  the  beft  in  England  are 
faid  to  be  taken  in  the  river  Kennet  at  Hun- 
gerford ; oyfters  firft  come  in  feafon  the  25th 
of  this  month. 

AUGUST. 

Lobfters  and  crabs  come  in  feafon  this 
month,  and  hold  till  Chriftmas,  which  is  called 
the  firft  leafon  ^ and  from  Chriftmas  to  June 
is  called  the  fecond  feafon  ; fmear  dabs  j ruffs; 
andj’ohn  dorees. 


SEPTEMBER. 

Barbels  •,  gurnets  ; roaches  ; fmelts,  mack- 
arel, and  herrings. 

.OCTOBER. 

Scotch  lobfters  *,  grey  mullets  ; dabs  ; had^ 
docks;  whiteings ; perches;  pilchards  and: 
herrings  ftill  in  feafon. 

NOVEMBER. 

Tench  and  dabs  ftill  in  feafon  ; haddocks  ; 
fea  Cray  fifti  ; cods  ; ling  ; fprats  ; codlings ; 
Welfleet  oyfters,  from  this  month  till  Janu- 
ary^ DEr 


DECEMBER. 

Codlings ; flounders  whiteings ; dabs  ; 
haddocks  j ling  •,  cockles  ; Colchetler  chars  ; 
mulcles ; fprats ; Ihrimps  •,  lampreys  in  lea- 
fon  from  Chriflmas  to  June. 


96.  To  flew  a Rump  <?/Beef. 

Take  a fat  young  rump  of  beef,  lard  it 
with  bacon,  and  fluff  it  with  fhred  parfley, 
brown  it  in  a flew-pan  with  butter;  have 
ready  a kettle  of  boiling  water,  put  in  your 
beef,  with  two  anchovies,  an  onion,  a little 
mace,  whole  pepper,  and  a bunch  of  fweet 
herbs  ; flew  it  over  a flow  fire  four  hours, 
turning  it  feveral  times  in  the  flewing,  and 
keep  it  clofe  covered  *,  when  your  beef  is  e- 
nough,  take  the  gravy  from  it,  thicken  it  with 
butter  and  flour,  and  put  it  upon  the  difli 
with  the  beef.  Garnifli  with  red  beet  root  *, 
there  mufl  be  no  fait  upon  the  beef,  only  fait 
the  gravy  to  your  tafle. 

97.  To  flezv  a Brisket  of  Beef. 

Take  the  middle  part  of  a brifket  of  beef, 
fkewer  the  fkin  down,  lard  it  with  bacon, 
make  a little  good  broth  and  put  your  beef 
in ; let  it  boil  five  hours,  turning  the  beef 
every  hour,  keeping  it  clofe  covered  ; when 
its  enough,  take  out  the  bones  and  take  off 
the  under  fldn ; then  make  a ragoo  with  gravy, 
fweet-breads  cut  in  dices,  truffles,  morels, 
mufhrooms,  a little  fait,  mace  and  whole  pep- 
per ; then  put  in  your  beef,  let  it  flew  half  an 

hour, 
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hour,  turning  it  over  fome  times ; ferve  it 
up,  and  pour  your  ragoo  over  it. 

98.  'To  force  the  Infide  of  a Surloin  <9/Beef. 

Lift  up  the  fat  with  a knife,  and  take  out 
all  the  meat  clofe  to  the  bone,  chop  it  imall, 
take  a pound  of  fuet,  and  chop  it  fine,  as 
many  bread  crumbs,  a little  thyme,  fait,  pep- 
per, half  a nutmeg  grated,  two  fhallots  Hired 
fine,  mix  altogether,  with  a glafs  of  red-wine  ; 
then  put  it  into  the  fame  place,  cover  it  with 
the  fldn  and  fat,  flcewer  it  down  and  cover 
it  with  paper  •,  do  not  take  the  paper  off  till^ 
the  meat  is  on  the  difli  j take  a jack  of  red- 
wine,  two  fhallots  Hired  fmall,  boil  them  and 
pour  into  the  difh  to  the  gravy  that  cqmes 
from  the, meat.  Spit  your  beef  before  you. 
take  out  the  infide. 

99.  'To  boil  a Round  of  Beef. 

Take  your  beef  and  flcewer  it  clofe,  ftuff 
it  with  parfley,  and  tie  it  with  beggar’s-inkle, 
have  ready  a kettle  of  boiling  water,  with  a 
little  oat-meal  in  it,  put  in  your  beef-,  if  a 
. large  one  it  will  take  four  hours  boiling,  turn 
it  every  hour,  and  when  its  enough,  ferve 
it  with  roots.  Let  it  lay  a week  in  fait  before 
you  boil  it. 

ICO.  Beef  Olives. 

Take  fome  dices  of  a rump  or  any  other 
part  that  is  tender,  beat  them  with  a pafie 
pin,  feafon  them  with  mace,  pepper,^  and 
fait,  make  a forcemeat  of  veal,  beef-Hiet, 
a few  bread-crumbs,  fweet  herbs,  a little 

fait. 
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fait,  pepper  and  mace,  two  eggs,  mix  alto- 
o-ether,  and  beat  them  fine  j rake  a lump  of 
force-meat,  as  big  as  an  egg,  lay  it  on  your 
beef,  and  roll  it  up  and  few  it ; do  them  over 
with  yolks  of  eggs  and  bread  crumbs,  butter 
a difh,  lay  them  on,  and  bake  them  in  an 
oven  ; when  you  ferve  them,  cut  them  in  two, 
length  ways,  and  lay  them  on  the  difh  with 
good  gravy. 

loi.  ^0  drefs  Beef  Stakes. 

Cut  your  flakes  off  the  rump,  not  over 
thin,  flat  them  with  a clever,  then  lay  them 
on  a grid  iron,  over  a clear  fire,  turning  them 
,till  enough,  lay  them  on  a hot  difh  with  a 
little  gravy,  and  fprinkle  a little  fait  on.  Gar- 
nifh  with  horfe-raddifh  and  pickles. 

102.  Beef  A-la-mode, 

Take  part  of  a buttock  of  beef,  cut  it  in 
two  pound  lumps,  lard  them  with  bacon,  fea- 
fon  them  with  mace  and  fait,  brown  them, 
then  put  them  into  a flew-pan  with  gravy, 
enough  to  cover  the  meat,  put  in  a bunch  of 
fweet  herbs,  a little  mace,  whole  pepper  and 
fait,  flew  them  till  tender,  fkim  it  well,  and 
ferve  it  up  hot. 

103.  'To  make  Dutch  Beef. 

Take  eight  pounds  of  a buttock  of  beef 
without  bone,  rub  it  all  over  with  a quarter 
of  a pound  of  coarfe  fugar,  let  it  lay  two 
days,  then  wipe  it,  take  a pint  of  common 
fait,  a pint  of  falt-petre,  and  fix  ounces  of 
bay  fait  beaten,  rub  it  well  into  the  beef. 
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and  let  it  lay  three  weeks,  turning  and  rub- 
bing it  every  day  ; then  few  it  up  in  a cloth, 
and  hang  it  up  in  a chimney  where  wood  fire 
is  kept  for  a month,  turning  it  upfide  down 
every  day  j when  you  ufe  it,  boil  it  in  pump 
water. 

104.  ^0  collar  Beef. 

Take  part  ot  a bed- piece  of  beef,  as  much 
as  you  think  will  make  a good  roll,  fkin  it, 
rub  it  well  with  falt-petre  and  bay-falt,  and 
let  it  lay  two  days,  turn  it  twice  a day  •,  then 
feafon  it  with  mace,  fait,  pepper  and  fweet- 
herbs,  lay  the  yolks  of  fix  boiled  eggs  over 
it,  then  roll  it  up  tight,  and  put  it  in  a cloth, 
tie  it  clofe  at  each  end,  and  bind  it  with  a 
roller*,  have  ready  a kettle  of  fpring  water 
boiling,  put  it  in,  and  let  it  boil  till  you 
think  its  enough,  which  you  may  know  by 
opening  an  end  ; then  wrap  it  tighter,  boil  a 
pickle  of  fait  and  water,  and  when  cold  put 
it  in,  making  frefh  pickle  when  you  fee  it 
wants. 

105.  To  hake  an  Ox  Cheek. 

Wafh  it  clean,  take  the  balls  of  the  eyes 
out,  feafon  it  with  pepper  and  fait,  two  oni- 
ons, put  it  in  an  earthen  pot,  v/ith  as  much 
water  as  will  cover  it,  tie  a paper  over  it,  and 
fet  it  in  an  oven  all  night ; when  you  ufe  it, 
take  the  bones  out,  and  ferve  it  hot  with  toafts 
of  bread. 

106.  To  hake  a Bullock’s  Heart. 

Clean  it  and  lard  it  with  bacon,  make  a 

ftuf- 
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fluffing  of  fuet,  bread  - crumbs,  parfley, 
thyme,  anchovy,  pepper,  fait,  nutmeg,  and 
an  egg,  beat  it  and  put  it  into  the  cavities  of 
the  heart,  flcewer  a caul  of  veal  over  it  to 
keep  the  fluffing  in,  lay  it  on  a difli  and 
bake  it ; ferve  it  with  gravy. 

107.  ^0  drefs  Ox  Palates. 

Boil  your  palates  tender,  blanch  them, 
and  cut  them  in  pieces  the  long  way  of  your 
palate  ^ then  take  a flew-pan,  put  in  a little 
gravy,  mace,  fait,  muffirooms,  truffles  and 
morels,  a fweet-bread  cut  in  dices,  thicken 
your  gravy  a little,  put  in  your  palates,  and 
ferve  them  hot. 

108.  ^0  vodji  Cl  N^eat^s  Tongue. 

Take  the  tongue  out  of  pickle,  boil  and 
blanch  it,  rub  it  over  with  egg",  and  dredp^e 
it  with  bread-crumbs,  fet*  it  before  the  fire 

to  brown,  and  ferve  it  with  gravy  and  cur- 
rant jelly.  • 

109.  To  pickle  Tongues. 

Lay  your  tongues  in  fpring  water,  make 
your  pickle  of  fix  quarts  of  water,  an  ounce 
of  falt-petre  an  ounce  of  fait  of  prunella, 
half  a pound  of  bay  fait,  a pound  of  com- 
mon fait,  and  a quarter  of  a pound  of  coarfe 
fugar,  boil  all  thefe  together,  fleim  it  clean, 
when  cold  clean  your  tongues,  and  lay  them 
in,  at  the  full  length  to  be -covered:  turn 
them  three  times  a week,  and  Jet  them  lav 
three  weeks.  You  may  either  ufe  them  out 
or  pickle  or  hang  them. 
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110.  Harrico  of  Mutton. 

Take  a neck  or  loin  of  mutton,  cut  it 
into  fix  pieces,  feafon  it  with  pepper  and 
fait,  and  a little  mace,  brown  them  on  both 
fides  in  a flew  pan  ; put  to  them  fome  good 
broth,  made  of  the  fcrag,  and  fome  other 
meat;  put  in  fome  diced  carrots  and  tur- 
nips, add  fome  ftewed  lettice,  cover  it  and 
fet  it  over  the  flove  ; when  enough,  fkim  off 
the*fat,  and  ferve  it  up. 

III.  ^0  Force  a Leg  of  Mutton. 

Take  out  all  the  meat  leaving  the  fl<.in 
whole,  take  the  lean  of  it  and  make  it  into 
force-meat,  to  two  pounds  of  meat,  put 
three  pounds  of  beef  fuet,  take  out  the 
fkins,  fhred  both  very  fine,  and  beat  them 
in  a mortar,  till  you  know  not  the  meat  from 
the  fuet  ; mix  with  it  four  fpoonfuls  of 
grated  bread,  fix  raw  eggs,  a few  fweer- herbs, 
fhred  fmall,  pepper,  fait  and  mace,  mix  them 
all  well  together,  and  put  them  into  the 
fkin  again,  to  be  in  the  fame  form  it  was 
before  ; if  roafled,  gravy  on  the  difh  ; if 
boiled,  oyfler  fauce. 

1 12.  Fo  boil  a'Lj'EG  of  Mutton. 

Lard  the  mutton  with  lemon  peel  and 
beet-root,  and  boil  it ; for  fauce^  take  a lit- 
tle calf’s-liver,  boil  and  beat  it  in  a mortar, 
with  two  anchovies  and  two  boiled  yolks  of 
eggs  ; take  butter,  gravy,  and  capers,  mix 
altogether,  pour  it  into  a boat. 
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1 1 ^0  boil  a Lorn  of  Mittton. 

Skin  and  bone  your  mutton,  Tea  Ton  it  with 
pepper,  ialt,  mace,  and  a few  fweet  herbs 
Hired  fmall,  fprinkle  them  all  over  it,  then 
roil  it  up  tight,  and  tie  it  in  a cloth  *,  two 
hours  will  boil  it,  then  ‘take  it  up  and  cut 
four  flices  ofi^  the  ends,  which  rub  over  with 
egg  and  bread  crumbs,  and  brown  them  \ 
pour  gravy  on  the  dilh,  the  roll  in  the  middle, 
and  the  flices  round.  Garnifli  with  capers 
and  muflirooms. 

1 1 4.  To  carbonade  a Breast  of  Mutton. 
Take  every  other  rib  out  of  your  breafl: 
of  mutton,  fkewer  it  round  and  boil  it, 
take  it  up  and  fcore  it  with  a knife,  then 
rub  it  over  with  egg,  and  dredge  it  with 
bread-cumbs,  fet  it  before  the  fire  to  brown, 
and  ferve  it  up  with  gravy,  butter,  and 
capers, 

1 1 5.  Mutton  kekobed. 

Take  a loin  of  mutton,  disjoint  it  between 
every  other  bone,  and  feafon  it  with  pep- 
per, fait,  and  fweet  herbs,  join  them  to- 
gether in  the  fame  lhape  as  before,  and  put 
them  on  a fmall  fpit  *,  roafl:  them  before  a 
quick  fire,  balling  them  with  butter  and 
what  comes  from  them  ; when  enough, 
ferve  them  up  with  gravy. 

116.  Mutton  Maintelow. 

Take  off  the  fkin  of  a loin  of  mutton, 
cut  off  the  thin  part,  and  the  other  into 
flakes,  flat  them  with  your  cleaver,  and  fea- 
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Ion  with  pepper  and  fait ; then  take  as  many 
half  flieets  of  writing  paper  as  you  have 
ifakes,  butter  them,  dip  your  (lakes  in  but- 
ter, dredge  them  all  over  with  bread-crumbs 
and  fweet- herbs,  lay  them  on  your  papers 
and  clofe  them  up ; then  lay  them  before 
the  fire,  and  bade  them,  to  keep  them  from 
browning ; when  enough  lay  them  on  your 
difh.  Your  fauce  poivrade,  talte  fome  gravy, 
a little  vinegar,  (ballot  (bred  to  a pulp,  and  a 
little  pepper  and  fait,  make  it  hot  and  pour 
it  into  your  boat. 

1 1 7.  Mutton  Rumps. 

Take  half  a^^dozen  (beep  rumps  cut  large, 
turn  them  round  and  boil  them  when  they 
are  enough,  take  them  into  a cullender  to 
drain,  then  take  the  white  of  an  egg  beat  to 
a froth,  and  do  your  rumps  over  with  it, 
dredge  them  with  bread-crumbs,  you  mull 
do  them  three  times  over,  and  fet  them  to 
dry  every  time  •,  then  fry  them  brown  •,  you 
may  ferve  them  with  gravy  or  green  peafe. 

I 18.  Mutton  Collops. 

Take  mutton  that  is  dale,  but  fweet,  take^ 
off  the  (kins,  cut  them  thin,  the  bignefs  of  a 
crown  piece,  feafon  them  with  a little  fait, 
pepper,  mace,  pardey,  and  an  onion  (bred 
fine  dir  it  in  among  your  collops,  fet  your 
dew-pan  over  a quick  fire,  put  in  a little 
butter,  and  keep  dirring  them  all  the  time , 
when  they  are  enough,  put  them  into  a'  pot 
to  keep  hot  *,  put  into  your  dew-pan  a little 
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^rEvyj  fbmc  morels  and  mnihrooms,  made 
hot,  put  your  collops  on  the  difh,  and  pour 
your  fauce  upon  them. 

1 19.  To  dry  a Leg  of  Mutton. 

Take  a leg  of  mutton,  and  rub  it  with  an 
ounce  and  a half  of  falt-petre,  an  ounce  of 
bay.falt,  and  a pound  of  common  fait  *,  let 
it  lay  nine  days,  rub  it  with  the  brine  every 
day,  then  hang  it  up  for  three  weeks. 

120.  To  collar  a Breast  of  Mutton. 

Take  a breafl  of  mutton,  (kin  and  bone 
it,  rub  it  with  bay-falt  and  falt-petre,  let  it 
lay  for  two  days,  turning  and  rubbing  it 
twice  a day  ; lay  it  flat  on  your  table,  fprinkle 
it  over  with  mace,  pepper,  fait,  and  fweet- 
herbs,  roll  it  up,  few  and  bind  it  in  a cloth  ; 
put  it  into  a kettle  of  boiling  fpring  water, 
and  let  it  boil  for  two  hours  ; take  it  up  and 
bind  it  tighter ; make  a pickle  of  fait  and 
water,  then  take  it  out  of  the  cloth,  and 
put  it  into  the  pickle  cold.'  • 

12 1.  To  roaji.  a Chine  cr  Saddle 

Mutton. 

Take  off  the  fkin,  and  flcewer  it  on  again, , 
lay  it  down  to  roaft  ; when  its  near  enough, 
take  off  the  fkin,  bafte,  fait,  and  dredge  it. 
For  fauccy  ufe  Hewed  cucumber,  fellery,  or 
pickles. 

122.  To  boil  a Jigget  <?/Lamb. 

Put  your  lamb  in  a cloth,  and  boil  it  an 
hour  and  a quarter,  turn  it  in  the  boiling, 
when  its  enough,  lay  it  on  your  difh,  pour 
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a little  parfley  and  buttter  over  it.  For  fauce^ 
butter,  parfley,  and  goofeberries,  in  a boat, 
and  fpinage  on  a plate. 

123.  Fo  drefs  Lamb  Stakes. 

Take  a loin  of  lamb,  cut  it  into  ftakes,^ 
flat  them  with  a cleaver,  and  rub  them  over 
with  eggs  *,  feafon  them  with  pepper  and  fait, 
and  dredge  them  with  bread-crumbs,  and 
flired  parfley,  fry  them  brown.  Pour  gravy 
on  your  difh,  and  garnifli  with  crifp  parfley. 

124.  To  fry  Lamb  Stones. 

Give  them  a fet  in  water,  take  off  the  fkin^ 
cut  them  in  flices,  dredge  and  fry  them  brown. 
For  fauce  ufe  gravy,  butter,  and  crifp  parfley. 

125.  To  force  a Leg  of  Lamb. 

Take  all  the  meat  out,  leaving  the  bone 
and  flcin  whole,  chop  the  meat-fmall,  with 
beef  fuet,  oyfters,  anchovy,  fweet  - herbs, 
mace,  pepper,  fait,  nutmeg,  and  two  eggs, 
beat  them  in  a mortar,  fill  the  fkin  with  it, 
few  it  up,  lay  it  on  a difh,  put  butter  over, 
and  bake  it;  ferve  it  up  with  gravy. 

126.  To  drefs  Lamb-purtenance. 

Clean  the  purtenance,  boil  all  but  the 
heart,  and  when- enough,  take  the  liver  and. 
lights  and  mince  them,  fluff  the  heart  with 
boiled  yolks  of  eggs,  and  roafl  it,  put  gravy 
and  butter  to  your  minced  meat,  make  it 
hot  and  pour  it  on  your  difh,  laying  the  head 
upon  it ; mix  your  brains  with  a little  butter, 
and  pour  upon  the  head  *,  then  cut  the  heart 
in  four,  and  lay  the  head  on  the  difh. 
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12  7*  Lamb. 

Take  a quarter  or  chine  of  lamb,  fpit  and 
- paper  it,  lay  it  down  to  roaft,  and  when 
near  enough,  take  off  the  paper,  bade,  fait, 
and  dredge  it.  Garnilh  with  orange,  mint- 
fauce  in  a boat ; if  it  be  in  winter  when 
there  is  no  green  mint  to  get,  fhred  a little 
green  parfley,  and  rub  in  a little  dry  mint  to 
give  it  the  tafte  ; add  to  it  fugar  and  vinegar. 

128.  <3  Breast  Veal. 

Take  every  other  rib  out  of  a bread  of 
veal,  take  the  fkin  off  the  thin  part,  turn 
it  round  ; make  a duffing  of  diet,  bread- 
crumbs, egg,  fweet-herbs,  and  pardey  ffired, 
feafon’d  with  pepper,  fait,  and  mace,  beat 
in  a mortar,  cut  a place  under  the  brifket^ 
put  in  the  duffing,  and  fkewer  it  down,  fpit 
and  road  it  near  enough  \ then  take  a dew- 
pan  with  fome  good  brown  gravy,  mudi- 
^ rooms,  truffles,  and  morels,  and  the  fweet- 
bread  cut  in  dices,  put  in  the  veal,  and  fet 
it  over  a dove  to  dew  half  an  hour,  turning 
it ; then  lay  it  on  your  diffi,  and  pour  the 
ragoo  over  it. 

129.  ^0  ragoo  a Breast  ^?/Veal  White, 

Prepare  your  veal  as  above,  and  boil  it, 
take  a dew- pan  with  fome  good  veal  gravy, 
a few  bread-crumbs,  let  it  boil  to  thicken 
a little,  drain  it  thro*  a fieve,  put  to  it  cream, 
a little  mace,  fait,  oyders,  mudirooms,  and 
the  fweet-bread  cut  in  dices ; lay  your  veal 
on  the  didi,  and  pour  the  ragoo  hot  upon  it. 

130; 
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130.  ^0  roll  a Breast  of  Veal. 

Take  a bread  of  veal,  Ikin  and  bone  it, 
lay  it  flat  upon  the  table,  and  feafon  it  with 
mace  and  fait  *,  make  a ftufiing  of  fuet,  bread 
crumbs,  parfley  fhred,  egg,  pepper,  fait 
and  mace,  beat  in  a mortar,  and  fpread  it  all 
over  the  veal,  roll  it  up  and  few  it,  thea 
tie  it  about  with  a firing,  and  put  a (kewer 
through  each  end,  lay  it  on  a difh  with  but- 
ter over  it,  and  put  it  into  the  oven  j when 
its  enough,  cut  it  in  three,  and  lay  it  on  the 
difh.  For  fauce^  gravy,  butter,  and  fweet 
bread  fhred. 

131.  Veal  in  Vale, 

Take  the  better  end  of  a loin  of  veal,  cut 
it  in  flakes,  fiat  them  with  a clever,  cover 
them  with  force  meat  the  thicknefs  of  a crown, 
dip  that  fide  in  egg  which  you  lay  your  forcer 
meat  on  *,  fet  a flew-pan  over  a flove  with 
butter,  put  your  veal  in,  a little  fire  over  it 
till  it  be  brown  on  both  fides,  then  take  them 
up,  let  the  fat  drain  from  them,  and  pour 
into  the  flew-pan  fome  gravy,  mufhrooms,. 
and  truffles  ^ fo  ferve  it  up  hot. 

132.  To  fry  Veal  Sweet-Breads. 

Take  your  fweet-breads  and  boil  them  in 
water,  with  a little  fait  and  mace,  let  them 
fland  till  cold,  then  dip  them  in  egg,  dredge 
them  with  bread-crumbs,  and  fry  them  brown^ 
ferve  them  up  with  brown  gravy>  mufhrooms, 
and  truffles, 

13  j.'  Veal  . 
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133*  Veal  Blanquet. 

Road  a piece  of  veal,  cut  off  the  flciii 
and  nervous  parts,  cut  it  into  thin  dices  ; then 
put  fome  butter  into  a dew  - pan  over  the 
lire,  with  Ibme  Hired  onion,  a little  flour, 
put  in  the  veal,  and  fry  it  a little,  wet  it  with 
fome  good  broth,  and  a little  cream  ; feafon 
it  with  mace,  fait,  fome  young  onions  and 
parfley  flired  fmall,  and  ferve  it  up  hot. 

134.  To  fluff  and  roafl  a Fillet  Veal. 

Mince  beef  fuet  very  fmall,  take  bread- 
crumbs, fweet  herbs,  egg,  flared  parfley, 
feafon  them  with  pepper,  fait,  and  nutmeg,  ' 
beat  in  a mortar,  cut  holes  and  duff  the  veal 
all  over,  fpit  it  and  put  paper  upon  it  to  keep 
it  from  burning,  and  road  it  •,  make  your 
fauce  of  butter,  gravy,  and  a little  juice  of 
lemon. 

135.  make  Veal  Cutlets. 

Take  the  bed  part  of  a loin  of  veal,  cut  it 
into  dakes,  flat  them  with  a clever,  rub  them 
over  with  egg,  and  feafon  them  with  mace 
and  fait,  dredge  them  with  bread-crumbs, 
fweet  herbs,  and  parfley  flired  5 lay  them  on  a 
dripping-pan,  and  fet  them  before  the  fire, 
bading  and  turning  them  dill  they  be  brown 
on  both  fides  \ for  fauce  ufe  butter,  gravy  and 
mufhrooms. 

136.  To  fry  Calf’s  Feet, 

Boil  your  calf’s  feet,  and  take  out  all  the 
bones,  lay  them  on  a difli  ’till  they  be  cold  •, 

mix 
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mix  ahtde  butter  with  eggs,  flour  and  milk, 
not  over  thin,  and  have  ready  a ftew-pan  hot 
upon  the  fire  with  butter,  in  which  dip  the 
feet,  and  fry  them  brown ; ferve  them  up  with 
butter  in  a boat,  and  currants  plumped. 

137.  To  collar  Calf’s  Feet. 

Boil  them  ’till  tender,  then  take  out  all  the 
bones,  and  feafon  them  with  pepper,  fait  and 
mace,  and  fprinkle  them  over  with  fhred 
parfley,  lay  them  clofe  together,  tie  them  in 
a cloth,  and  bind  them  with  a roller  •,  boil 
them  a quarter  of  an  hour,  then  take  them 
up,  roll  them  tighter,  and  when  cold  put 
them  in  fait  and  water. 

138.  To  make  Calf’s  Head  Hash. 

After  having  cleaned  your  head,  boil  it, 
then  take  half  of  it,  cut  it  in  thin  flices,  and 
' put  it  into  a ftew-pan,  with  fome  gravy,  a lit- 
tle mace  and  fait,  a glafs  of  white  wine,  thicken 
it  a little  ; then  take  the  other  half,  and  fcore 
it  in  fquares,  feafon  it  with  pepper  and  fait, 
and  rub  it  over  with  the  yolk  of  an  egg  •,  and 
flrew  fome  crumbs  of  bread  over  it;  and 
broil  it ; then  take  the  brains,  after  being 
boiled,  and  mix  with  them  an  egg,  a little 
flour  and  bread  crumbs,  a little  fait,  pepper 
and  nutmeg  fry  them  in  little  cakes,  and 
force-meat  balls,  and  bacon  ; make  your  hafh 
hot,  and  pour  it  on  the  difh  •,  lay  the  broiled 
half  in  the  middle,  and  the  brain-cakes,  balls 
and  bacon  round. 


139.  ^0 
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139-  Sham  Turtle. 

Take  a calf  s head,  clean  and  boil  it‘,  take 
out  the  bones,  peel  off  the  white  fl<.in,  fplit 
the  eyes  and  tongue  ; have  ready  fome  veal 
force-meat,  wet  it  with  egg,  and  fealbn  it  with 
pepper,  fait  and  mace,  lay  the  force-meat 
i3pon  a difli,  and  the  tongue  and  eyes  upon 
it ; then  lay  the  thick  part  to  the  fmall,  and 
clofe  them  together,  lard  it  over  the  top  with 
bacon,  do  it  over  with  egg  and  bread- 
crumbs, and  pour  a pint  of  madeira  on  the 
difh,  and  fet  it  in  the  oven  ; take  a ftew-pan 
with  brown  gravy,  a little  chian  pepper,  mo- 
rels and  truffles  j when  the  head  is  enough, 
lay  it  on  the  difh,  fkim  off  the  fat,  and  pour 
the  gravy  into  the  flew- pan  to  the  other  gra- 
vy j make  it  hot  and  pour  it  on  your  difh. 

140.  To  make  Scots  Collops. 

Take  a fillet  of  veal,  and  cut  in  thin 
flices,  cut  off  the  fkins,  and  beat  them  with 
a pafle  pin,  do  them  over  with  egg,  and  fea- 
fon  them  with  mace  and  fait ; fet  a flew-pan 
over  a ftove  with  a little  butter,  and  when 
hot,  dredge  the  collops  with  flour,  and  lay 
them  in  as  many  as  will  cover  the  bottom 
of  the  pan ; have  ready  an  earthen  pot  hot 
by  the  fire  to  put  them  in  as  you  fry  them  ; 
then  put  fome  good  gravy  into  the  flew-pan  ; 
put  the  collops  on  the  difli  with  rafhers  of  ba- 
con and  force-meat  balls  3 and  pour  the  gravy 
on  hot. 

141.  To 
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141.  make  White  Scots  Collops. 

Take  a leg  of  veal,  cut  fome  thin  dices, 
cut  off  the  fkins,  and  beat  them  with  a pafte 
pin  ; feafon  them  with  mace  and  fait,  and  fry 
them  with  butter,  but  not  to  be  brown  *,  put 
them  in  a pot  to  keep  hot  •,  then  take  fome 
good  veal  gravy,  cream,  a little  butter  work- 
ed in  dour,  a little  mace  and  fait,  fom>e  mufh- 
rooms  and  oyfters  •,  boil  fome  force-meat  balls, 
put  the  collops  on  the  didi,  and  pour  the 
iauce  on  hot. 

142.  Tg  make  Force-meat  Balls. 

Take  a pound  of  veal,  and  a pound  and 

half  of  beef-fuet  clean  from  fkin,  chop  them 
fmall,  and  beat  them  in  a mortar-,  put  in 
three  eggs,  a little  mace,  pepper,  fait  and 
nutmeg,  wqrk  it  up  with  bread-crumbs  -,  if 
it  be  for  brown j fry  them  ; if  for  white,  boil 
them.  You  may  put  the  yolk  of  a boiled 
egg  in  fome,  and  when  you  ferve  them,  cut 
them  in  two. 

143.  ^0  make  chopped  Scots  Collops. 

Take  part  of  a fillet  of  veal  free  from  fkins, 

and  dired  it  very  fine,  feafon  it  with  fait  and 
mace,  make  it  up  in  cakes,  and  fry  it  in  but- 
ter, lay  them  on  your  difh,  and  pour  fome 
hot  gravy  over  them  *,  ferve  them  up  with 
mufhrooms  and  lemon. 

144.  'To  make  Veal  Olives. 

Cut  fome  thin  dices  ot  a dllet  of  veal,  fea- 
fon them  with  fait  and  mace  •,  take  a little 

of  your  veal  and  beat  it  fine  with  a little  fuet, 

bread- 
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bread-crumbs,  two  eggs,  a little  nutmeg 
and  pardey  i roll  a piece  of  your  forcemeat 
as  big  as  an  egg  m every  dice  of  your  veal, 
few  them  up,  rub  them  over  with  egg  and 
bread-crumbs  ; butter  your  dripping-pan, 
lay  them  on,  and  put  them  in  the  oven  ; 
when  they  are  enough,  ferve  them  up  with 
good  gravy,  morels  and  truffles. 

145.  To  make  Veal  Alladabs. 

Cut  lome  dices  of  a leg  of  veal  the  thick- 
nefs  of  your  finger,  make  dits  in  them  with 
the  point  of  your  knife,  like  the  pockets  of  a 
huflif ; then  take  fome  oyfters,  waffled  and 
fflred,  and  fill  the  flits  with  them  ; do  them 
over  with  egg,  feafon  them  with  mace 
and  fait,  and  ^ dredge  bread-crumbs  over 
them  ; fry  them  in  butter  and  ferve  them  up 
hot,  with  good  gravy,  and  fliced  lemon. 

146.  To  make  Bumbais 
Cut  Tome  thin  pieces  of  a fillet  of  veal  in 
the  form  of  a tart  lid,  and  a fweet  bread 
in  dices,  fome  artichoke  bottoms,  marrow, 
and  veal,  and  feafon  them  with  mace  and 
fait  i lay  them  upon  your  veal,  tuck  them  up 
clofe  with  fkewers,  and  do  them  over 
with  egg  and  bread-crumbs  •,  brown  them 
in  a ftew-pan  with  butter,  take  the  fleewers 
cut,  and  lay  them  on  your  diffl  that  fide 
downwards  ; pour  fome  good  brown  gravy 
on  your  diffl,  and  ferve  them  up  hot. 

147.  To  make  Pork  Mittoon’. 

Take  a round  pot,  butter  it,  cut  f me 
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flices  of  flltched  bacon,  fo  cover  the  bot- 
tom of  your  pot  and  fides  ; then  lay  a layer 
of  forcemeat,  and  a layer  of  thin  flices  of 
veal,  feafoned  with  mace  and  fatt,  till  the 
pot  is  filled  •,  fet  it  in  the  oven,  and  bake 
it,  turning  it  on  your  difh  the  top  down- 
wards •,  pour  on  fome  good  brown  gravy 
and  muflirooms. 

14S.  To  make  Pullow. 

Take  two  chickens,  finge  and  wafli  them, 
put  them  into  a pot  with  veal  or  mutton,  a 
little  mace,  three  fhallots,  and  a piece  of  ba- 
con *,  take  half  a pound  of  rice,  boil  it  in 
water  till  its  enough,  and  drain  it  well ; when 
your  fowls  are  enough,  fend  them  up  with 
fome  of  the  liquor  they  are  ftewed  in,  and 
the  piece  of  bacon  with  them  ; then  take 
your  rice  and  cover  them  all  over.  You 
may  flew  faufages  with  them,  if  you  pleafe. 

149.  To  broil  Calf  Tongues. 

Take  four  calf  tongues,  fait  them  with 
fait,  bay- fait,  and  falt-petre  •,  let  them  lay 
in  pickle  a week,  then  boil  and  blanch  them  ; 
have  ready  a colliflower  and  fome  kidney- 
beans  boiled,  lay  your  tongues  upon  your, 
difh,  and  your  colliflower  and  kidney-beans 
betwixt  them ; they  are  a pretty  difli  cold, 
with  butter,  in  the  form  of  a pine-apple. 

150.  To  make  Sham  Goose. 

Take  a breafl  of  pork,  fcore  it,  cut  a flit 
at  each  end  to  put  your  fluffing  in  j then 
take  onion,  fage  and  apple,  fhred  fmall 

fea- 
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Ton  with  pepper  and  fak  •,  put  the  ftufHngin, 
flvcwer  it  down,  roaft  it,  and  fprinkle  it  with 
lage  all  over  as  it  roads  ; when  its  enough, 
I'erve  it  with  gravy  and  apple  fauce. 

151.  To  make  Pork  Griskins. 

Take  a loin  of  pork^  cut  it  in- flakes,  nick 

the  fkin,  and  fiat  them  with  the  cleaver  ; 
leafon  them  with  fait,  pepper  and  fage.  Hired 
fine  ; fet  them  before  the  fire  to  broil,  turn- 
ing them  wiiile  they  are  enough  j ferve  them 
with  gravy  and  apple  fauce.. 

152.  0 roaft  a 1^Y.G  of  V'OKVi, 

Take  a leg  of  pork,  fait  it  with  common 
fait,  let  it  lay  five  days,  turn  and  rub  the 
brine  over  it  every  day  •,  then  feore  the  fkin 
and  roaft  it ; put  a little  gravy  on  the  difli, 
and  ferve  it  with  apple  fauce.  If  you 
chufe  to  boil  one,  let  it  lay  ten  days  in  the 
pickle.. 

155.  T'o  fait  a Ham. 

After  your  ham  hath  been  kept  twenty- 
four  hours  in  a cool  place,  rub  it  well  over 
with  common  fait,  then  take  two  ounces  of 
falt-petre,  one  ounce  of  bay  fait  beat  fine,  mix- 
ed with  a handful  of  common  fait  ; rub  it 
well  into  the  ham,  and  let  it  lay  a fortnight 
turning  it  every  day,  and  rubbing  in  the  brine  ' 
take  it  up  to  drain,  dredge  it  with  flour,  and 
hang  it  to  dry. 


154.  To  collar  a Pig’s  Head. 

Get  the  pig’s  head  well  cut  off,  clean  it 
and  lay  it  in  water  twenty-four  hours,  chancr’ 
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ing  the  water  till  all  the  blood  is  fucked 
out,  take  it  out  of  the  water  to  drain,  lay 
it  with  the  bone  fide  upwards  5 then  take  two 
ounces  of  falt-petre,  and  one  ounce  of  bay- 
falt,  beat  them  fine  and  fprinkle  them  upon 
the  head  ; let  *it  lay  all  night,  then  put  it  into 
a kettle  of  boiling  fpring  water,  and  three 
neat’s  feet  ; let  it  boil  till  you  can  take 
the  bones  out ; then  lay  the  head  on  a cloth, 
the  fkin  fide  downwards,  laying  the  fmall 
part  of  one  fide,  to  the  thick  part  of  the 
other,  lay  the  feet  on,  and  fait  it  well ; roll 
it  up  in  the  cloth,  and  tie  it  at  each  end  ; 
roll  it  up  with  a roller  the  breadth  of  your 
hand,  put  it  into  the  kettle  again,  and  let 
it  boil  an  hour  •,  then  take  it  up,  roll  it 
tighter,  and  put  it  into  an  earthen  pot  with 
one  end  down,  and  a weight  upon  the  o- 
■ ther  end  *,  boil  fait  and  water  for  the  pickle  •, 
and  when  cold,  take  the  head  out  of  the 
cloth  and  put  it  into  the  pickle,  making  the 
pickle  frefh  every  four  or  five  days. 

155.  To  drefs  Pig’s  Feet  and  Ears. 

Boil  pig’s  feet  and  ears  tender,  cut  the 
ears  long  way,  and  fplit  the  feet  in  two,  do 
them  over  with  egg  and  bread  crumbs,  and 
fry  them  •,  make  the  fauce  of  gravy,  butter, 
muftard,  and  a little  vinegar,  put  the  ears 
in  the  fauce^  make  all  hot,  pour,  it  on  the 

difli,  and  lay  on  the  feet. 

156.  Tq  roafi  a Pig. 

Put  in  the  belly  a piece  of  bread,  fome 

fage 
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f^crQ  and  parfley  fhred  fmall,  and  fome 
fak  •,  and  few  it  up  ; put  a fl^ewer  through 
the  fore  and  hind  legs,  and  fpit  it  •,  when 
warm,  rub  it  all  over  with  a feather  dipped 
in  oil,  to  prevent  its  bliftering  ; when  enough, 
cut  the  head  off,  then  the  ears,  the  un- 
der jaw,  and  chine  it ; take  the  brains, 
butter,  gravy,  fage  and  parfley  boiled,  make 
your  fauce  hot,  pour  it  on  your  difh,  and 
lay  it  on  your  pig  •,  plump  fome  currants  and 
fend  with  it. 

157.  To  boil  a Pic. 

Take  a fucking  pig,  and  boil  it,  when 
its  enough,  take  the  Ikin  off,  and  cut  it  in- 
to quarters  *,  ufe  for  fauce,  butter,  brains, 
fage  and  parfley ; lay  it  on  the  difh  with  the 
head  in  the  middle,  and  pour  your  fauce  over 
it. 

158.  To  make  Voky:.  Sausages. 

Take  three  pounds  of  pork,  fat  and  lean 
together,  without  fkins  or  griftks,  Ihred  it 
very  fine,  feafon  with  pepper,  fait,  fome  fage 
fhred  fine,  and  egg ; mix  it.  well  together ; 
have  the  guts  well  cleaned,  fill  and  fry 
them. 

159.  To  make  Bolognia  Sausages. 

T ake  a pound  of  bacon,  fat  and  lean  toge- 
ther, a pound  of  beef  fuet,  a pound  of  veal, 
a pound  of  pork,  a pound  of  beef  clear 
from  fkin  andgriftle,  a handful  of  fage,  and 
a few  fweet  herbs,  fhred  them  ail  fmall  j and 
feafon  well  with  pepper  and  fait.  ^ You  mufl 
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have  a large  gut,  fill  it,  fet  on  a pan  with 
water,  and  when  k boils,  put  it  in  ♦,  prick  the 
gut  for  fear  of  burfting  *,  boil  it  gently  an 
hour,  then  lay  it  on  clean  ftraw  to  dry.  They 
will  keep  good  a year. 

160.  To  recover  N'Emso'ii  when  its  quick. 
Put  it  into  boiling  water  half  an  hour,  take 

it  up  and  dry  it  with  a clothe  It  will  do  ei- 
ther for  roafting  or  boiling. 

161.  To  reaft  a Haunch  q/*  Venison. 

T ake  a haunch  of  venifon,  fpit  it,  butter 

a paper,  and  lay  over  it ; nFiake  a pafte  of 
brown  meal  and  water,  roll  it  into  a fheet, 
and  lay  over  it  % then  butter  a paper  and  lay 
over  the  pafte,  tie  it  with  pack-thread^  *,  half 
an  hour  before  you  draw  it  take  off ' the  pafte 
and  paper,  and  bafte,  dredge,  and  fait  it.  A 
haunch  of  twelve  pounds  weight,  will  take 
three  hours  roafting.  Serve  it  with  gravy  ai^d 
;currant  jelly. 

162.  ^ Neck  ^ Venison. 

Take  off  the  flcin,  and  fkewer  it  on  again^ 
butter  a paper,  lay  it  on,  and  roaft  it  *,  when 
its  near  enough  take  off  the  paper  and  fltin, 
bafte,  dredge  and  fait  it  ^ ferve  it  with  gra- 
vy and  currant  jelly,  or  make  a fauce  of  the 
pulp  of  apples,  red  wine,  cinnamon  and 

fugar., 

163;  To  fry  Tripes. 

Mix  a batter  of  eggs,  flour,  and  milk, 
dip  in  your  tripes,  and  fry  them  crifp  *,  peel 

and.flice  fome  onions,  and  fry  them,  lay  the 

tripes 
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tripes  on  the  clifti,.  and  the  onions  round  ^ 
forfauUi  ufe  butter  and  muftard  in  a boat. 

164.  To  fricaJfeeTvLivz  IVhite. 

Take  tripe,  cut  it  into  fquare  pieces,  and 
boil  it  tender  *,  then  take  fome  veal  gravy, 
a little  cream,  mace  and  fait*,  thicken  it  a 
little  with  butter  rolled  in^  flour j put  in  the 
tripes,  and  ferve  them  hot. 

165,  To  roaft  a Turkey. 

Take  your  turkeyy  flcewer  the  head  to 
the  fide  of  the  pinion,  turn  the  feet  up- 
on the  back,  and  break  the  breafl:  bone  ; 
make  a forcemeat  of  bread  crumbs,  a little 
fuet,  mace,  fait,  a few  oyfters,  an  egg,  and 
• fluff  the  breafl,  and  roafl  it  ; when  you 
ferve  it  upy  have  gravy  upon . your  difh, 
and  bread  fauce  in  a boat.  . Make  bread 
fatice  thusy  Take  a fauce-pan  with  > a lit  tie 
watery,  bread-crumbs,  whole  pepper,  an 
onion,  fait,  and  a little  butter  *,  boil  themy 
then  take  out  your  onion  < and  pepper,  and 
pour.it  into  your  boat.^ 

166.  To  boil  a Turkey. 

Take  a turkey  and  trufs  it,  take  the  breafl’ 
bone  out^  cut  the  neck  fhort,  leave  the 
fkin  long,  fmge  it,  a.nd  put  it  into  milk  and 
water;  make  a 1 forcemeat,  fluff  the  breafl, 
tie  the  neck  to  keep  im  the  forcemeat,  put 
it  in  a i cloth  and  boil  it ; make  your  Jauce 
of,  meked  butter,  oyfters,  cream,  a little 
mace,  fait,  and  a few  bread-crumbs,  and 
pour  it  on  hot.: 
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167.  ^0  make  V\jhhis.i>  Turkey. 

Take  a turkey,  roaft  it,  and  when  its 
enough,  cut  it  up  *,  take  the  white  part,  and 
cut  it  in  long  pieces,  then  put  it  into  a fauce- 
pan,  with  a little  thickened  gravy,  fcore  and 
grill  the  legs  *,  pour  it  upon  your  difh,  and 
lay  your  legs  upon  it. 

168.  To  make  Turkey  A-la-dauhe. 

Trufs  a large  turkey,  break  down  the 
breaft,  and  fluff  the  bread  with  fome  fluf- 
fing as  you  did  the  roaft  turkey,  lard  it 
with  bacon  ; then  rub  the  fkin  of  the  tur- 
key over  with  the  yolk  of  an  egg  ; and  ftrew 
over  it  a little  mace,  pepper,  fait,  and  a few 
bread  crumbs  *,  then  put  it  into  a copper- 
diffi,  and  fend  it  to  the  oven  *,  when  you 
difh  it  up  make  for  it  brown  gravy  fauce ; 
ffired  into  your  fauce  a few  oyfters  and 
mufhrooms,  lay  round  artichoke  bottoms 
fryed,  ftewed  pallates,  forcemeat  balls,  and 
a little  crifp  bacon.  Garnifh  your  difh  with 
pickled  mufhrooms  and  flices  of  lemon. 
This  is  proper  for  a remove. 

169.  To  roaft  Turkey  Pouts. 

Take  turkey  pouts,  cut  the  under  jaw 
off,  fkewer  their  heads  down  to  tlieir  legs, 
then  fluff*  their  breads,  and  lard  them  with 
bacon  ; put  their  livers  and  gizzards  in  their 
pinions,  and  roaft  them  ^ when  you  ferve 
them  up,  put  gravy  on  your  difli,  and  bread 
fauce  in  a boat. 


170.  To 
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170.  To  boll  Fowls. 

Draw  your  fowls  at  the  vent,  cut  the 
neck  clofe  off,  leaving  the  fkin  to  cover  *, 
break  a little  of  ihe  breaft  bone  of  the  in- 
fide,  put  the  legs  in  at  the  fide  of  the  belly, 
and  fkewcr  and  finge  them  •,  put  them  in 
milk  and  water,  and  boil  them.  For  your 
faucCy  take  a little  veal  gravy,  bread-  crumbs, 
a little  cream,  mace,  a little  melted  butter, 
{train  it  thro*  a fieve,  and  put  in  mufhrooms  ; 
Jay  your  fowls  on  a difh,  and  pour  the  faucc 
hot  over  them. 

1 71.  To  broil  Fowls. 

Cut  your  fowls  down  the  back,  put  In 
their  legs,  and  flat  them  with  a cleaver  •,  fea- 
fon  them  with  pepper,  mace,  and  fait ; take 
the  pinions  off ; put  a fkewer  in  the  legs  to 
keep  them  from  going  together,  and  lay  them 
before  the  fire  to  broil  ; bafte  and  dredge 
them  with  bread-crumbs.  For  fauce,  gravy, 
butter,  and  a little  lemon  fhred  ; ferve  them 
up  hot  with  mufhrooms. 

172.  To  roaft  Fowls. 

Take  your  fowls  and  finge  them,  take  a 
little  of  the  breaft  bone  out  of  the  infide, 
put  the  gizzards  and  livers  in  the  pinions,  cut 
the  feet  off,  and  roaft  them ; when  they 
are  enough,  put  gravy  on  your  dilh,  and 
parfley  and  butter  in  a boat. 

173.  To  roaft  Capons. 

Singe  your  capons,  leave  the  heads  on, 
fcald  the  feet,  take  the  fkin  and  nails  off, 

and. 
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and  turn  the  feet  upon  the  backs  •,  make  a 
little  (luffing  for  the  bread,  and  road  them  ; 
when  they  are  enough,  put  grav^  on  your 
diHi.  You  may  lard  one,  and  leave  the  other 
unlarded. 

174.  To  boil  Fowls  with  Sellep.y. 

Take  your  fowls  and  finge  them,  trufs 
them  for  boiling,  boil  them  white  in  milk 
and  water,  and  a little  fait ; take  fome  fel- 
lery,  cut  and  wafli  it,  boil  it  tender  in  fait 
and  water,  put  your  fellery  into  fome  melted 
butter  with  gravy  •,  when  they  are  enough, 
lay  them  on  the  difh,  and  pour  your  fauce 
hot  over  them. 

175.  Pullets  roajled. 

Take  them  when  they  are  full  of  eggs, 
draw  and  road  them,  and  when  enough, 
cut  them  up  and  (bred  the  brauny.  part  in 
fmall  dices,  leaving  the  wings,  legs  and' 
rumps  whole ; dew  all  in  gravy  with  a little 
fak  and  mace,  and  a (bred  lemon,  till  e- 
nough  ; let  the  meat  lay  in  the  middle  of 
the  didi,  with  the  legs,  wings  and  rumps 
about  it.  Garnifh  with,  orange  and  lemon, 
quartered. 

176.  Fowls  A4a-Praife. 

Take  your  fowls  draw  and  trufs  them, 
lard  them  with  thick  lards,  of  bacon,  feafon 
them  with  pepper,  fait,  mace  and  fweet- 
herbs  *,  take  a long  deep  dew-pan,  and  put 
in  it  fome  dices  of  bacon  and  veal ; then 
put  your  fowls  into  it,  moiden  it  with  a glafs^ 
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of  white  wine,  and  fome  gravy ; ftew  it 
over  your  (love,  turning  your  fowls  till  they 
are  enough  •,  make  a ragoo  of  fweet-breads, 
veal  cockfcombs,  or  oyfters,  which  you  like. 
Serve  them  up  hot. 

177.  make  Pullets  Surprize.. 

Roaft  them  •,  if  a fmall  difh,  one  will  be 
fufficient,  take  the  lean  of  your  pullet  from 
the  bone,  cut  it  in  thin  flices  an  inch  long, 
and  tofs  it  up  in  a little  cream,  a little  but- 
ter, with  flour  to  make  it  the  thicknefs  of 
a good  cream,  put  in  a little  pepper,  fair, 
and  mace ; boil  it  up,  and  fet  it  to  cool  ; 
then  cut  fix  or  feven  thin  round  flices  of 
bacon,  put  them  in  petty  pans,  lay  fome 
forcemeat  on  each  flice,  working  them  up  on 
your  hand,  in  the  form  and  bignefs  of  a 
French  roll,  with  raw  egg,  leaving  a hol- 
low place  in  the  middle ; put  in  your  fowls, 
and  cover  them  with  fome  of  the  fame  force- 
meat, rubbing  it  fmooth  over  with  your 
hand  and  egg,  throw  fome  grated  bread  over 
them,  and  bake  them  in  a gentle  oven  three 
quarters  of  an  hour ; let  your  fauce  be  made 
of  butter  and  gravy,  and  a little  fhred  lemon. 
Garnifli  with  crifp  parfley  and  orange, 

178.  To  hafh  Fowls. 

Let  your  fowls  be  roafted,  and  cut  them 
up  •,  take  a flew-pan,  with  a little  gravy  and 
butter  rolled  in  flour,  feafoncd  with  a little 
pepper  and  fait*,  make  it  hot,  tho’  if  it  boils 
it  will  make  them  hard  j pour  it  upon  your 

dilh 
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difh,  and  ferve  it  up  with  bread  fryed,  and 
lemon. 

179.  T‘o  boil  Chickens. 

Drefs  your  chickens  neatly.  Tinge,  draw 
them  at  the  vent,  and  trufs  them  •,  put  a 
Ikewer  in  the  thick  part  of  the  leg,  and  one 
at  the  bottom,  To  that  they  may  lay  flat  up- 
on your  difh  ; boil  them  in  milk  and  water, 
and  a little  Talt ; for  Tauce,  melted  butter,  a 
little  creed  rice,  two  Tpoonfuls  of  white 
gravy,  a little  mace  and  Talt  *,  pour  it  over 
your  chickens  hot. 

180.  ^0  roaft  Chickens. 

Pull  your  chickens  dry,  leave  their  heads 
on,  draw  and  (inge  thern,  Tcald  their  feet,  and 
take  their  nails  off ; then  put  a fkewer  thro’ 
the  thick  part  of  the  leg,  take  the  head  with 
it  to  the  Tide  *,  fkewer  the  legs  down  to  the 
vent,  and  roaft  them  ; make  the  Tauce  of 
parfley  and  butter. 

181.  force  Chickens. 

RaiTe  the  fkin  on  the  breaft  of  your 
chickens  with  your  fore- finger  ; take  Tome 
parfley,  two  anchovies  flared  fmall,  a little 
pepper,  Talt  and  nutmeg,  work  it  up  with 
butter,  and  fluff  your  chicken  breafts  with 
it,  lay  a flice  of  bacon  upon  them,  and  roafl: 
them  V when  your  chickens  are  enough,  take 
your  bacon  off,  bafle  and  dredge  them  *,  for 
Tauce,  uTe  parfley,  anchovy,  liver,  and  yolk 
of  egg  bruifed  fine  \ take  a Tauce-pan,  with 
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a little  gt’avy  and  melted  butter,  and  put  in 
your  ingredients.  Serve  it  up  hot. 

182.  "^0  broil  Chickens. 

Singe  and  trufs  your  chickens,  cut  them 
down  the  backs,  flat  them  with  your  cleaver, 
put  a fkewer  in  to  keep  them  fo,  and  lay  the 
infide  before  the  fire  to  broil*,  feafon  them 
with  a little  mace  and  fait ; bade  and  dredge 
them  with  bread-crumbs  *,  and  when  they  are 
enough,  pour  on  your  fauce  made  of  gravVj 
butter  and  mufhrooms. 

183.  1^0  fry  Chickens. 

Take  four  chickens,  boil  them  almofl 
enough,  then  cut  them  in  pieces  ; take  the 
fuice  of  fpinage,  put  it-  into  the  yolks  of 
eight  eggs,  with  fome  flired  parfley  and  a 
grated  nutmeg  *,  your  flew- pan  being  hot, 
with  clarified  butter,  dip  in  your  pieces  of 
chickens  in  the  green,  batter  and  fry  them 
gently  on  both  fides  ^ for  fauce,  melt  your 
butter  pretty  thick,  put  in  fome  juice  of 
lorrel,  a glafs  of  white  wine,  make  it  hot, 
and  pour  it  on  your  dilh. 

184.  To  roaft  Ducks. 

Take  your  ducks  and  finge  them,  fcald 
and  take  their  Ikins  and  nails  off,  their  feet 
turn  upon  their  backs,  put  a fkewer  through 
the  thick  part  of  their  legs,  and  another 
through  the  bottom  ; rub  the  infide  with  a 
little  pepper  and  fait,  fhred  an  onion,  and 
fome  fage  fmall,  roll  it  up  in  a lump  of  but- 
ter, and  put  it  into  the  belly  ; roafb  them, 
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and  ferve  them  with  brown 
difh. 


gravy  on  your 


185.  To  boil  Ducks. 

Take  your  ducks  and  fkewer  them  as 
aboye,  finge  and  put  them  into  water,  and 
boil  them  ; for  fauce,  take  fix  large  onions, 
boil  them  till  they  are  tender,  changing  the 
water  feveral  times,  and  chop  them  fmall ; 
put  a fpoonful  of  cream  to  them  to  make 
them  white  *,  melt  your  butter,  and  put  in 
your  onions,  with  pepper  and  fait  •,  make 
your  fauce  hot,  lay  your  ducks  on  the  dilh, 
and  pour  it  on. 

186.  To  make  Ducklings  A4a-mode, 
Take  your  ducklings,  finge  and  bone 
them,  feafon  them  with  a little  pepper  and 
fait,  and  lay  forcemeat  in  the  infide  of  them  ; 
take  a ftew-pan  with  butter,  put  in  your 
ducks  and  fry  them  *,  take  them  out  and  let 
them  drain  •,  then  take  a clean  ftew-pan  with 
brown  gravy,  let  them  ftew  till  they  are 
enough,  and  ferve  them  up. 

187.  To  roaft  a Goose. 

Take  your  goofe,  feafon  it  with  pepper 
and  fait,  onion,  fage,  and  an  apple  ftired 
very  fmall,  work  it  with  butter,  and  put  it 
into  the  belly  ; put  a fkewer  thro’  the  wings 
and  the  thick  part  of  the  legs,  and  another 
thro’  the  bottom  part  of  the  legs  and  the 
fide  bones  *,  finge  and  roaft  it  •,  and  when 
enough,  pour  gravy  upon  your  dilh,  and 

apple  fauce  upon  a plate.  . 

188.  To 
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i88.  To  boil  a Goose. 

Singe  and  flcewer  your  goofe,  wafh  it  well 
in  water,  and  boil  it  in  fait  and  water  *,  cut  the 
white  part  of  fellery  half  an  inch  long,  wafh 
and  boil  it  in  fait  and  water,  till  its  tender  ; 
and  pour  it  into  a fieve,  to  drain  *,  melt  fome 
butter  and  put  in  your  fellery,  lay  your  goofe 
on  a difli,  and  pour  your  fauce  hot  over  it. 

189;  To  dry  a Goose. 

Take  a fat  goofe,  and  drefs  it  *,  then  a quar- 
ter of  a pound  of  common  fait,  an  ounce  of 
faltpetre,  an  ounce  of  bay  fait,  beat  and  mix 
them  all  together,  rub  your  goofe  very  well  in- 
fideandout,  with  it:;  let  it  lay  a week,  turn- 
ing and  rubbing  it  every  day  with  the  brine  ; 
then  hang  it  up  to  dry  ; when  well  dried,  lay 
it  in  a dry  place,  and  you  may  keep  it'  two 
or  three  months ; when  you  boil  it,  let  it 
have  a good  deal  of  water.  You  may  have 
turnips  or  cabbage,  boiled  and  ftewed,  or 
onion  fauce. 

190  To  make  Geese  A-la-mode, 

Take  two  geefe,  raife  their  Ikins  on  the 
breaft,  and  make  a fluffing  of  fweet-breads, 
mufhrooms,  anchovies,  oyfters  and  marrow  ; 
a,  little  pepper,  fait,  nutmeg  and  thyme, 
mix  all  thefe  together  with  the  yolk  of  egg; 
put  a little  under  the  fkin  on  the  bread,  and 
fome  in  the  bellies  ; lard  your  geefe  with 
lemon  peel,  then  brown  them,  and  put  them 
in  flrong  gravy,  feafoned  very  high  ; when 
they  are  dewed  enough,  take  them  out,  put 
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in  a gill  of  claret  and  thicken  it  a little ; make 
it  hot,  lay  your  geefe  on  the  difh,  and  pour 
your  fauce  over  ’em. 

191*  Toaji  a Green  Goose. 

Rub  your  goofe  in  the  infide  with  a little 
fait,  put  a lump  of  butter  in  it,  fkewer 
and  roalt  it  ; when  its  enough,  put  gravy 
on  your  dilh,  and  butter,  juice  of  forrel,  and 
goofeberries,  in  a boat. 

192.  'To  Jlew  Geese  Giblets. 

^ Scald  and  pick  them  clean,  break  the  two 
pinion  bones  •,  cleave  the  head  *,  cut  off  the 
noflrils  take  the  eyes  out ; flip  the  fkin  off 
the  neck  ; cut  them  in  three,  and  the  liver 
in  two  ; take  the  fkin  off  the  gizzard  and 
flice  it,  break  the  feet  and  take  the  nails  off  j 
wafli  and  put  them  into  a flew-pan,  with  a 
quart  of  good  mutton  broth,  a bundle  of 
Iweet  herbs,  an  onion,  fome  whole  pepper,  and 
a blade  of  mace  ; cover  them  clofe,  and  let 
them  flew  till  quite  tender  *,  then  take  a 
French  roll,  toaft  it  brown  on  all  fides,  and 
put  it  into  the  ftew-pan,  giving  it  a fhake, 
let  it  flew  till  there  is  jufl  gravy  enough  to 
eat  them  with  •,  take  out  the  fpice  and  herbs, 
put  the  roll  on  the  middle  of  the  difh  and 
your  giblets  round,  and  pour  on  your  fauce. 

193.  To  roaft  Pigeons. 

Fill  them  with  parfley  clean  wafh’d  and 
chopped,  and  pepper  and  fait  rolled  in  butter; 
tie  the  neck  clofe,  put  a fkewer  through 
the  legs,  and  roafl  them  ; when  they  are 

enough. 
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enough  pour  parfley  and  butter  on  your 
difh. 

194.  To  boil  Pigeons. 

Take  your  pigeons,  put  the  legs  into  the 
fides,  wafh  and  boil  them ; then  ferve  them 
up  with  ftewed  fpinnage  and  grilled  bacon  ; 
for  fauce  have  parfley  and  butter  in  ^ boat. 

195.  To  make  a Palpatoon  of  PidEONS. 

Take  favoury  force-meat,  rolled  out  like 
pafte,  put  it  in  a butter’d  difh,  lay  a layer 
of  thin  bacon,  feafon  your  pigeons,  and  lay 
them  in;  flice  a fweet- bread,  afparagus- 
tops,  mufhrooms,  cockfeombs,  and  the  yolks 
of  hard  eggs  ; make  of  them  another  force- 
meat and  lay  it  over  them,  bake  them,  and 
when  enough,  turn  them  into  a.  difh,  and 
pour  gravy  into  it. 

196.  To  broil  Pigeons  whole. 

Take  your  pigeons,  finge  them,  and  put 

the  legs  in  at  the  fides,  make  a fluffing  of 
fhred  parfley,  hard  yolks  of  eggs,  bread- 
crumbs, pepper,  fait,  and  mace,  work  it 
up  with  butter,  put  a little  into  the  bellies,, 
rub  them  over  with  egg  and  bread-crumbs, 
lay  them  on  a difh,  and  fet  them  into  the 
oven  ; when  they  are  enough,  put  gravy  and 
butter  upon  your  difh. 

197.  Pigeons  tranfmogrified. 

Take  your  pigeons,  feafon  them  with 
pepper  and  fait,  roll  a piece  of  pufFpafle,  and 
wrap  round  each  pigeon,  put  them  in  a 
cloth  and  tie  them  fo  that  your  pafle  do  not 
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break  j boil  them  an  hour  in  a good  deal 
of  water;  loofe  them  carefully,  leaft  they 
fhould  break  ; lay  them  on  your  difh,  and 
pour  on  a little  gravy.  You  may  do  them 
the  fame  way  and  bake  them. 

198.  Pigeons  m a Hole. 

Take  your  pigeons,  finge  and  feafon  them, 
put  a bit  of  butter  in  their  bellies;  butter  a 
difh  and  lay  them  in  ; make  batter  of  milk, 
eggs,  and  flour,  which  pour  all  over  them  ; 
bake  them,  and  fend  them  to  the  table. 

199.  To  jugg  Pigeons. 

Pull  and  draw  your  pigeons,  and  finge 
them,  but  do  not  wafh  them  ; take  the  livers, 
give  them  a fcald  in  water,  and  bruife  them 
with  the  yolks  of  two  hard  eggs,  fome  lemon 
peel  and  parfley  fhred  fine,  fuet  and  bread 
crumbs,  pepper,  fait,  and  nutmeg  ; work 
them  up  with  raw  egg,  and  put  a piece  into 
the  crops  and  bellies ; few  up  the  neck  and 
vent,  dip  them  in  water,  and  feafon  them 
with  white  pepper  and  fait ; put  them  in  a 
Hig,  and  fet  them  in  a kettle  of  cold  water, 
cover  the  jug  clofe  up,  and  let  it  boil  three 
hours  ; then  take  them  out  of  the  jug,  and 
lay  them  in  the  difh  ; thicken  your  gravy  a 
little,  and  pour  it  on  your  pigeons. 

200.  T 0 grill  Pigeons. 

Take  your  pigeons,  finge  and  put  their 
legs  in  their  fides,  cut  them  down  their 
backs,  and  flat  them  with  your  cleaver;  put 
a,.fkewer  in  to  keep  them  flat,  then  lay  them 
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upon,  the  grid-iron,  over  a flow  Are,  not  to 
make  them  black  ; throw  a little  pepper  and 
fait  on  the  inflde,  and  turn  them  *,  when  they 
are  enough,  put  a little  hot  gravy  upon  your 
difli ; take  a little  butter  upon  the  point  of 
a knife,  rub  them  over,  and  lay  them  on 
your  difli. 

201.  Pigeons  ftoved. 

Take  a fmall  cabbage  lettice,  juft  cut  out 
the  heart,  make  a force-meat,  and  chop  the 
heart  of  the  cabbage  with  it  *,  then  fill  up  the 
hole,  and  tie  it  acrofs  with  a pack-thread,  and 
fry  it  a light  brown,  in  frefh  butter ; pour  out 
all  the  fat,  lay  the  pigeons  round,  flat  tJiem 
v/ith  your  hand,  and  feafon  them  a little  with 
pepper,  fait,  and  beaten  mace  ; take  care 
not  to  put  in  too  much  fait ; pour  in  half  a 
pint  of  white  white,  cover  it  clofe,  and  let 
it  ftew  five  or  fix  minutes  \ then  put  in  a 
gill  of  good  gravy,  cover  them  clofe,  and 
let  them  ftew  half  an  hour  •,  take  a good 
piece  of  butter  rolled  in  flour,  and  fhake  it. 
in  ; when  its  thick,  take  it  up,  untie  it,  lay 
the  lettice  in  the  middle,  and  the  pigeons 
round;  put  in  a little  lemon  juice,  and  pour 
the  fauce  over  them  *,  ftew  a little  lettice, 
and  cut  it  in  pieces.  Garnifh  with  red  pickled 
cabbage. 

202.  Pigeons  in  Surtout. 

Stuff  your  pigeons  •,  then  lay  a flice  of  ba- 
con on  each  breaft,  and  a flice  of  veal  beat  with 
the  back  of  a knife,  feafon’d  with  mace, 
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pepper,  and  fait,  tie  them  on,  then  fpit  your 
pigeons  on  a fmall  fpit,  and  roaft  them  ; bafte 
^em  firft  with  butter,  then  with  the  yolk  of  an 
egg,  dredge  them  with  bread  crumbs,  a little 
nutmeg,  and  fweet-herbs  *,  when  enough  lay 
them  in  your  difh,  and  have  ready  good 
gravy,  with  truffles^  morels,  and  mufhrooms, 
to  pour  into  your  difli.  Garnifh  with  lemon. 

203.  ^0  pickle  Pigeons. 

Take  your  pigeons  and  bone  them,  be- 
ginning at  the  neck,  and  turning  the  fkin 
down*,  when  they  are  boned,  feafon  them 
with  nutmeg,  pepper  and  fait,  few  up  both 
ends,  and  boil  them  in  water,  white  wine- 
vinegar,  fait,  and  whole  pepper  *,  when  they 
are  enough,  take  them  out  of  the  pickle, 
and  boil  it  with  a little  more  fait ; when  it 
is  cold,  put  in  your  pigeons,,  and  keep  them^ 
for  ufe. 

204,  To  roafi  Paictridges. 

Draw  and  trufs  your  partridges,  and  roaft 
them  *,  when  you  ferve  them  up,  have  brown- 
ed crumbs  of  bread  on  your  difli,  and  brown 
gravy  and  bread  fauce  in-your  boats. 

205.  To  hoil  Partridges* 

Draw,  finge,  and  trufs  your  partridges, 

take  off  their  feet,  and  boil  them  ; for  fauce, 
take  fome  fellery  and  cut  it  half  an  inch  long, 
boil  it  in  fait  and  water  till  tender,  and  drain 
it  V melt  fome  butter  and  put  in  your  fellery, 
lay  your  partridges  on  the  difh,  and  pour  on. 
your  fauce. 
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2o6.  Young  Partridges  with  Oysters- 

Pick  Ibme  young  partridges,  draw  and 
finge'  them,  mince  oyilers,  a little  parfley, 
a Httle  pepper  and  fait,  work  it  up  with  a 
little  butter,  and  put  it  into  their  bellies  ; 
fpit  them,  cut  a flice  of  bacon,  and  wrap 
round  them  ; when  they  are  enough,  take 
off  the  bacon,  bade,  and  dredge  them  ; take 
fome  brown  gravy  and  oyfters,  made  hot, 
and  pour  it  on  your  partridges  on  the  dilh. 
Do  not  roaft  them  too  much. 

207.  A Hajh  of  'Pakt'slidgy.s. 

After  having  roafted  your  partridges,  cut, 
them  up  ; take  a ftew-pan  with  gravy,  a 
(ballot  flired  to  a pulp,  put  in  your  par- 
tridges. You  may  thicken  it  a little,  and 
feafon  it  to  your  tafte ; cover  it,  and  fet  it 
on  your  (love,  but  not  to  boil.  When  it  is 
hot,  ferve  it  up. 

208.  ^0  roafl  a Pheasant. 

Pick  and  draw  your  pheafant,  leaving  the 
head  and  feet  on,  flcewer  and  roaft  it ; and 
when  it’s  enough,  ferve  it  with  brown  gravy 
on  your  difh  ; gild  the  bill,  tie  the  tail-feathers 
together,  and  tuck  them  in  the  vent  j have 
bread  fauce  in  a boat. 

209.  jTc?  boil  a Pheasant. 

Pick,  draw,  and  fkewer  your  pheafant, 
ftump  the  legs,  and  leave  the  head  on,  boil 
it  in  a good  deal  of  water  : boil  fome  fel- 
lery  tender,  put  it  into  a little  melted  but- 
ter, with  a little  fait  to  your  tafte  5 lay  your 

phea- 


pheafant  on  the  dilh,  and  pour  your  fauce 
over  it. 

210.  ^ Pheasant. 

Stew  it  in  veal  gravy  •,  take  artichoke  bot- 
toms parboiled,  and  Ibine  chefnuts  blanch- 
ed ; when  your  pheafant  is  enough,  fldm  the 
gravy,  put  in  the  chefnuts  and  artichoke  bot- 
toms, with  a little  mace  beat,  pepper  and 
fait  to  feafon  it,  and  a glafs  of  white  wine  *, 
and  if  you  do  not  think  it  thick  enough, 
put  in  a bit  of  butter  rolled  with  flour;  put 
in  a little  juice  of  lemon,  pour  the  fauce  over 
the  pheafant,  and  have  fome  forcemeat  balls 
frycd  to  put  into  the  difh. 

2 1 1.  To  Peacock. 

Flea  off  the  fldn,  but  leave  the  rump 
whole,  with  the  pinions  ; then  mince  the 
fiefli  raw,  with  fome  beef  fuet,  feafon’d  with 
fait,  pepper,  nutmeg,  and  fome  fweet-herbs 
fhred  fmall,  mix  them  all  together  with 
egg,  and  fill  the  fldn  of  your  peacock  ; 
few  it  in  the  back,  and  fet  it  to  flew  in  a 
deep  difh,  in  fome  flrong  broth,  white  wine, 
a little  fait,  mace,  marrow,  artichokes  boil- 
ed and  quartered,  chefnuts,  grapes,  barber- 
ries, pears  quartered,  and  fome  of  the  meat 
made  in  balls ; cover  it  with  another  large 
difli,  and  when  its  flewed  enough,  ferve  it  ' 
up  with  fippets.  Garnifh  with  fliced  lemon, 
and  lemon  peel  whole,  run  it  over  with, 
melted  butter,  and  the  yolks  of  hard  eggs 
and  chefnuts, 
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212.  ^0  Toafi  Moor-Game. 

Pick  and  draw  them,  leave  the  head  and 
feet  on,  fkewer  them  as  a pheafant,  and 
finge  and  roaft  them  ; when  they  are  enough, 
pour  gravy  on  your  dilh,  and  bread  fauce  in 
a boat. 

212.  ^0  roaft  a Guiney  Hen. 

Pick,  draw,  and  finge  it,  fkewer  it  as 
you  do  moor-game,  lard  it  v/ith  bacon,  and 
roaft  it  •,  put  gravy  on  the  difti,  and  bread 
fauce  in  a boat. 

214.  To  roaft  Wild  Ducks. 

Pick,  draw,  and  fkewer  them,  with  their 
feet  upon  the  backs,  and  their  flumps  up- 
ward, cut  the  neck  off  clofe,  leaving  the 
fkin,  and  put  a bit  of  fait  and  butter  in  the 
belly,  finge  and  roaft  them ; for  fauce,  ufe 
a little  brown  gravy,  and  red  wine  on  your 
difh. 

215.  To  drefs  a Wild-Duck. 

Half  roaft  your  duck,  then  take  it  off 
the  fpit,  and  lay  it  on  a difh ; carve  it,  but 
leave  the  joints  hanging  together,  in  all  the 
incifions,  put  on  fait,  pepper,  and  the  juice 
of  lemon  or  orange  ; turn  it  on  the  breaft  ; 
prefs  it  hard  with  a plate,  put  to  it  a little 
gravy,  and  fet  it  to  flew ; turning  it  j ferve 
it  up  hot  in  its  own  gravy. 

216.  ^ Ruddock. 

It  is  a water  bird,  much  like  a duck,  but 
the  flefti  is  more  delicious  than  that  of  ducks  ; 
drefs  it  in  the  fame  manner  you  do  ducks. 
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217  To  roaji  a Wild  Goose. 

Take  a wild  goofe  and  flcewer  it  as  you  do 
a tame  goofe,  put  a bit  of  pepper  and  fait 
in  the  belly,  finge  and  roaft  it  •,  for  fauce, 
life  gravy  and  red  wine  upon  the  difh. 

218.  Ortolans  roafted.. 

Bard  them,  or  let  them  be  plain,  putting 
a vine  leaf  between  them  •,  Vv^hen  they  are 
fpitted,  fome  crumbs  of  bread  may  be  ufed 
as  for  larks  j it’s  the  bed  to  fpit  them  fide- 
ways. 

219.  Ortolans 

After  they  are  fryed,  foak  them  in  a little 
broth,  put  them  in  a ftew-pan  with  butter, 
and  feafon  them  well  ; to  thicken  the  fauce, 
mix  with  it  fome  fweet  breads  fhred,  a little 
gravy  and  mufhrooms  ; and  when  all  is  well 
-ftewed,  ferve  it  up.  Garnilh  with  piftachos 
and  pomegranate. 

220.  To  drefs  Puffs  and  Reifs. 

They  are  Lincolnfhire  birds,  and  you  may 
fatten  them  with  white- bread,  milk  and  fu- 
gar  *,  they  feed  faft,  and  will  die  in  their  fat, 
if  not  killed  in  time  *,  pick  and  draw  them, 
turn  their  feet  upon  their  backs,  and  fpit 
them  fide-ways  •,  roaft  them  with  vine  leaves 
upon  them,  and  when  they  are  near  enough, 
take  off  the  leaves,  and  ferve  them  quick 
with  gravy  and  butter. 

22  1.  Ti?  r Wood  Cocks. 

Pick  them,  turn  their  feet  upon  their 
backs,  cut  their  wings  off  as  you  do  a duck, 

put 


put  a fkewer  through  the  thighs  and  the 
head,  for  the  legs  and  bill  to  ftand  up,  fpit 
them  fide-ways,  and  have  ready  a toaft  of 
bread  to  fet  under  for  the  train  to  drop  on  ; 
then  lay  your  toafts  on  the  difh,  pour  on 
butter  with  a little  gravy,,  and  lay  on  your 
woodcocks. 

222.  ^0  roajl  Snipes.. 

You  muft  roaft  them  the  fame  way  as  you 
do  woodcocks,  with  toafts. 

223.  To  roafl  Thrushes. 

Pick  them  clean,  trufs  them,  put  ^hem 
upon  a fkewer,  tie  them  to  a fpit,  and  roaft 
them,  bailing  and  dredging  them  with 
crumbs  of  bread  *,  take  a little  gravy  and  a 
ftiallot  ftired  fmall  *,  when  they  are  enough,, 
make  your  gravy  hot,  pour  it  on  your  difli, 
and  lay  on  your  birds.  You  may  roaft  lap- 
wings after  the  fame  manner. 

224.  To  roaft  Quails. 

Trufs  your  quails,  put  into  their  bellies 
a little  butter  and  fait,  and  a few  fweet- 
herbs  ftired  ; put  them  on  a fmall  fpit 
to  roaft,  and  when  they  are  warm,  bafte 
them  with  fait  and  water,  a little  at  the  firft ; 
then  dredge  and  bafte  them  with  butter  ; 
take  a little  gravy,  ftired  on  anchovy,  and 
put  into  it,  with  two  or  three  fiiallots,  diced 
and  boiled,  make  it  hot  and  ferve  them  up. 

225.  To  roaft  Woodcocks  the  French  way^ 
Get  fome  woodcocks,  pull,  draw,  walh, 
and  trufs  them  j then  lard  them  with  bacon, 
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and  roaft  them ; ferve  them  upon  toafts 
dipped  in  the  juice  of  orange,  with  the  gravy 
made  warm. 

226.  Tip  roaft  Plover. 

Take  your  plover,  pick  and  draw  them, 
cut  the  necks  off  clofe,  turn  their  feet  back, 
put  a fkewer  thro’  their  thighs,  and  roaft 
them ; ferve  them  up  with  gravy  and  butter 
on  your  difh. 

227.  Tp  roaft  Teal. 

Take  your  teal,  pick  and  draw  them,  cut 
their  necks  off  clofe,  fkewer  them  as  you  do 
a wild  duck,  grate  a little  nutmeg  and 
fait,  which  put  into  them,  and  roaft  them  ; 
ferve  them  up  with  gravy  and  red  wine  up- 
on your  difh. 

228.  Plovers  Capucine. 

Take  four  hog’s  ears,  boil  them  tender, 
put  a piece  of  force  meat  and  your  birds  in 
the  ears,  with  the  heads  outwards,  fet  them 
upright,  the  tips  of  the  ears  falling  back- 
wards ; walh  them  with  eggs  and  crumbs, 
then  bake  them  gently  j and  ferve  them  up 
with  gravy. 

229.  To  boil  Teal. 

Drefs  your  teal  and  fkewer  them,  take  oy- 
fters,  a few  fweet-herbs,  parfley  and  fage, 
fhred  them,  work  them  up  with  a little  but- 
ter and  pepper,  and  put  into  their  bellies ; 
tie  their  necks  and  vents,  and  when  your 
water  boils  put  in  the  teal,  boil  them  tender, 
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and  ferve  them  up  with  gravy,  anchovy 

Tauce,  and  oyfters. 

230.  To  roaft  Teal  with  Olives.  ^ 
Mince  the  livers  with  pardcy,  onions,^ 
mufhrooms,  fcraped  bacon,  and  a bit  ot 
butter,  mix  altogether,  and  put  them  into  the 
bellies  of  your  teal;  then  wrap  tiiem  up  in 
dices  of  bacon,  paper  and  roaft  them  •,  while 
they  are  roafling,  take  out  the  (tones  of  your 
olives,  blanch  them,  put  them  in  a ftew^pan 
with  a little  veal  gravy,  and  let  them  have  a 
boil ; your  teal  being  ready,  take  off  the  pa- 
jaer  and  bacon,  and  difh  them  up  with  your 
ragoo  of  olives  over  them.  ' • 


Cur  off  their  heads  and  legs,  trufs  them, 
and  put  them  into  a ftew-pan  with  ftrong 
broth,  and  a gill  of  white  wine  ; feafon  them 
with  fait,  pepper,  whole  mace,  and  currants  ; 
when  they  are  enough,  difh  them  on  fippets ; 
thicken  your  broth  with  bread-crumbs  and 
butter,  a little  juice  of  lemon,  and  ferve 
them  up  hot. 


Pick,  draw,  and  finge  them,  cut  them  in 
two,  put  them  in  a ftew-pan,  with  an  onion 
cut  fmall,  fome  butter,  a veal  fweet- bread 
Hired,  give  them  a fry,  and  put  to  them 
gravy,  a little  white  wine,  and  mufhrooms ; 
let  them  fimmer  kill  they  are  enough,  fkim 
off  the  top,  let  them  be  well  tailed,  and- 
ferve  them  up  hot. 


231.  To  boil  Raies. 


232.  To  Jlew  Lapwings. 


G 2 


233.  To 


( 8o  ) 

233.  ^0  roafi  a Hern. 

Let  the  Hern  be  picked,  lard  the  breaft 
and  back,  roaft,  and  bade  it  with  butter 
and  white  wine,  dredge  it  with  fweet-herbs 
Hired,  and  bread-crumbs  •,  nr.ake  a fauce  of 
the  yolks  of  eggs  beaten,  anchovies,  a little 
claret  and  vinegar  *,  when  its  roafted,  ferve  it 
up.  Garnifli  with  lemon  and  orange. 

234.  To  ftew  a Heath  Cock. 

Plea  off  the  fkin,  leave  the  rump,  legs 
and  pinions  whole,  mince  the  fldli  with  beef 
fuet,  feafoned  with  fait,  pepper,  and  fweet- 
herbs  minced,  and  raw  yolks  of  eggs ; mix 
thefe  all  well  together,  with  three  artichoke 
bottoms  boiled,  blanched  chefnuts,  marrow, 
fkirrets  boiled  and  minced  fmall  *,  then  fill 
the  Ikin,  and  prick  it  up,  ftew  it  in  a deep 
ftew-pan  with  ftrong  broth,  marrow,  mace, 
white  wine,  fait,  artichokes  quartered,  chef- 
nuts,  barberries,  grapes,  and  pears  quar- 
tered, and  fome  of  the  minced  meat  made 
into  balls  •,  when  its  done,  ferve  it  up  with 
fippets,  and  yolks  of  hard  eggs. 

235.  Tc  roaft  Dotterels. 

Take  dotterels,  pick,  draw,  and  trufs 
them,  finge  and  wrap  them  about  with  a 
flice  of  bacon,  fpit  them,  and  lay  them 
down  to  roaft  ; when  they  are  near  enough, 
take  oft'  your  bacon,  bafte  and  dredge  them, 
and  ferve  them  up  with  gravy  and  butter  on 
your  difli. 
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236.  To  roaft  Larks. 

Pick  tliem,  and  cut  off  their  necks  clofc, 
turn  their  feet  back,  put  them  on  a fkewer, 
and  tie  them  on  a fpit,  linge  and  bafte  them, 
dredge  them  with  crumbs  of  bread ; then 
break  fome  eggs  at  the  end,  pour  the  egg  out, 
and  wafh  the  fliells  ; when  they  are  dry,  put 
fome  dryed  crumbs  of  bread,  and  a roafted 
lark  in  every  fliell,  have  crumbs  upon  your 
difh,  and  ferve  them  up  as  eggs  in  fhelis. 

237.  To  drefs  Larks  Pear  FafJoion, 

Pick  them,  and  cut  their  necks  clofe  and 
their  legs  off ; feafon  them  with  fait,  pep- 
per, and  mace ; make  a forcemeat,  and 
wrap  up  every  lark  in  the  fhape  of  a pear  ; 
flick  one  leg  in  the  top,  like  the  flalk  of  a 
pear,  rub  them  over  with  the  yolk  of  an 
egg  and  bread-crumbs  ; bake  them  in  a 
gentle  oven  *,  fo  ferve  them  up.  You  may 
garnifh  any  other  birds  with  them. 

238.  To  roajl  a Hare. 

Cafe  your  hare,  cut  off  the  feet,  wafh  it, 
and  put  the  wings  into  the  brcaft,  give  a cut 
on  each  fide  the  tail  to  let  the  lees  fall  to 
the  fide  •,  take  a fkewer  ?jid  put  it  thro’  the 
legs  and  cheek  for  it  to  lay  round  ; take 
fome  bread  crumbs,  fuet,  mace,  pepper  and 
fait,  and  a few  fweet-herbs,  wet  them  with  " 
egg,  and  beat  them  in  a m.ortar,  roll  it  up,  put 
it  into  the  belly,  and  few  it  up  ; tie  the  legs 
with  a firing,  to  keep  it  from  flirting  \ 
fpit  it  and  lay  it  down  to  roafl  j if  it  is  an 
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old  one,  bade  it  a little  at  the  firft  with  milk, 
for  to  tender  it  •,  afterwards  you  may  bade  it 
with  butter  *,  when  it  is  enough,  pour  gravy 
and  butter  on  your  dilh  ; have  fweet  fauce  in 
a boat,  made  a pulp  of  apple,  red  wine,  fugar, 
and  cinnamon,  or  currant  jelly.  You  may  gild 
the  ears,  or  may  lard  it,  if  you  pleafe. 

139.  To  roaft  a Leveret. 

Cafe  it,  and  leave  its  ears  and  feet  on, 
put  a (kewer  down  the  neck  for  the  head  to 
Hand  up,  alfo  another  thro’  its  hind  legs, 
and  another  thro’  its  fore-feet  and  bread, 
for  to  lay  flat  *,  lay  it  down  to  road,  and  bade 
it  with  butter  *,  when  its  enough,  pour  gra- 
vy on  your  difh,  and  have  fweet  fauce  in  a 
boat.  Gild  the  ears. 

240.  To  roaft  ^ Hare  with  the  Skin  on. 

Take  out  the  bowels,  wipe  the  infide  with 
a clean  cloth,  make  a pudding  as  in  the  for- 
mer receipt,  put  it  into  the  belly,  and  few 
it  up  •,  thrud  your  hand  between  the  (kin 
and  the  body,  and  rub  butter  and  fpice  in- 
corporated together  over  the  flefh,  then  few 
up  the  hole  of  the  (kin  and  road  it,  bading  it 
with  boiling  water  and  fait,  till  its  above  half 
roaded  •,  then  let  it  dry,  till  the  (kin  fmoke, 
and  pull  it  off  by  pieces  ; then  bade  it 
with  butter,  and  dredge  it  with  flour,  grated 
bread  and  fpice  ; make  a fauce  of  butter, 
gravy,  and  claret. 

241.  To  fry  a Hare. 

Cafe  it,  cut  off  the  wings  and  legs  whole, 
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and  cut  the  reft  in  pieces  ; take  a ftew-pan 
with  butter,  dredge  your  hare,  and  lay  it 
in,  and  when  fryed  on  one  fide,  flice  fome 
onions,  put  them  into  your  ftew-pan,  with 
a little  mace,  pepper  and  fait,  gravy,  and 
red  wine,  as  much  as  will  do  for  fauce  ; let 
it  fimmer,  and  ferve  it  up  hot. 

242.  ^0  make  Civet  of  a Hare. 

Take  out  all  the  bones  and  finews  of  the 

hair,  cut  one  half  in  thin  flices,  and  the  other 
half  in  pieces  an  inch  thick,  flour  them,  and 
fry  them  in  butter  quick  as  collops  *,  have 
ready  fome  gravy,  made  good  with  the  bones 
of  the  hare  and  beef,  put  a pint  of  it  into 
the  pan  to  the  hare,  fome  muftard,  and  a 
little  elder  vinegar,  cover  it  clofe,  and  let 
it  boil  foftly  ’till  its  as  thick  as  cream  ; then 
dilli  it  up  with  the  head  in  the  middle. 

243.  To  drefs  a Hare  the  Swifsway. 

Cut  the  hare  in  quarters,  lard  it,  put  it 

into  a ftew-pan,  with  good  broth,  and  a 
little  wine,  feafon’d  with  fait,  pepper,  and 
cloves  *,  while  it  is  ftewing,  tofs  up  the  blood 
and  liver  ftired,  with  a little  flour  in  a ftew- 
pan,  put  in  fome  capers,  fton’d  olives,  and  a 
drop  of  vinegar,  and  ferve  it  up. 

244.  A jugged  Hare. 

Cut  it  into  handfome  pieces,  lard  it  with 
little  flips  of  bacon,  feaion  it  with  pepper, 
fait  and  mace,  lay  it  into  a jug,  put  half 
a pound  of  butter  over  it,  and  tie  it  clofe  ^ 
either  fend  it  to  the  oven,  or  put  it  into  a pot 
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of  boiling  water  three  hours  j when  its  e- 
nough,  put  it  into  the  flew-pan,  flcim  off 
the  top,  and  put  the  gravy  to  the  hare  with 
a little  more  good  gravy  to  it  •,  thicken  it  a 
little,  make  your  hare  hot  in  it,  and  ferve 
it  up. 

245.  ^0  roaft  Rabbets. 

Take  a couple  of  rabbets,  cafe  and  fleev/er 
them  fide  to  fide  •,  while  they  are  roafting, 
boil  fome  parfley  and  the  livers  fhred  very 
fmall,  and  mix’d  with  melted  butter  *,  when 
they  are  enough,  cut  oft'  their  heads,  and 
cleave  them  in  two ; pour  your  fauce  upon 
the  difh,  lay  on  your  rabbets,  and  the  heads 
on  each  fide.  You  may  put  a pudding  in 
their  bellies,  if  you  chufe. 

146.  "To  boil  Rabbets. 

Cafe  and  trufs  them  as  you  do  a hare  for 
roafting,  put  them  in  milk  and  water,  and 
boil  them  •,  boil  fome  onions  tender,  chang. 
ing  the  water  fhred  them  fmall,  and  mix 
them  with  melted  butter,  a little  cream,  a 
little  pepper  and  fait,  and  when  the  rabbets 
are  boil’d  enough,  pour  it  over  them. 

247.  T‘o  drefs  Rabbets  Mo  or  game  Way, 
Take  young  rabbets  and  cafe  them,  cut 
off  their  wings  and  heads,  bone  them  half 
way,  pull  off  the  flcins,  but  leave  the  feet 
and  claws  on,  put  in  a little  forc’d-meat, 
double  your  rabbets  up,  and  ficewer  them 
like  a fowl ; put  a flcewer  at  the  bottom 
thro’  the  legs  and  neck,  and  tie  it  with  a 

firing 
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firing  to  prevent  them  from  flying  open  ; 
put  gravy  on  your  difh,  and  bread  fauce  in 

a boat. 

248.  i/v/i  Rabbets  with  Bacon. 

You  muft:  cafe  them  and  leave  the  heads 
on  •,  take  out  all  the  bones,  feafon  them 
with  a little  mace  and  fait,  lay  thin  flices  of 
bacon  upon  them,  roll  them  up  tight;  turn 
the  heads  and  fkewer  them  to  the  fide,  tie 
each  end  with  a firing  to  keep  it  clofe  ; you 
muft  lay  them  on  a difh  to  bake,  put  butter 
over  them,  and  dredge  them  ; For  fauce^ 
life  parfley,  liver  and  butter. — Three  will  be 
enough  for  a dilli ; lay  them  with  their  heads 
in  the  middle. 

249.  To  make  Pulled  Rabbets. 

Take  two  young  rabbets,  and  boil  them 
in  milk  and  water,  pull  the  meat  in  (hives, 
and  put  it  into  your  ftew-pan,  with  a little 
white  gravy,  a glafs  of  white  wine,  a little 
fait  and  nutmeg,  thicken  it  a little  ; and 
when  you  ferve  it  up,  lay  the  heads  in  the 
middle.  Garnifh  with  fiiced  lemon. 

250.  To  ftew  Rabbets  the  French  way. 

Divide  your  rabbets  into  quarters,  lard 
them  with  pretty  large  lardoons  of  bacon, 
and  fry  them  ; ftew  them  in  a ftew-pan  with 
ftrong  broth,  white  wine,  fait,  pepper,  a 
bunch  of  fweet  herbs  fryed,  flour  and  orange. 

251.  A Fricassee  of  Rabbets. 

Cale  your  rabbets,  and  cut  them  in  quar- 
ters, flour  and  fry  them  brown  in  butter, 

put 
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put  fome  gravy  into  a ftew-pan  with  mulli- 
rooms,  morels,  artichoke  bottoms,  and  put 
in  your  rabbets  feafoned  to  your  tafte  •,  fet  it 
over  the  fire,  and  make  it  hot,  tho’  not 
to  boil  •,  difh  your  rabbets,  and  pour  your 
fauce  over  them. 

252.  A White  Fricassee  of  Rabbets. 

Take  two  young  rabbets,  half  boil  them, 
and  cut  them  up;  take  a ftew-pan,  with 
fome  white  gravy,  and  crumbs  of  bread  ; 
when  they  are  fteeped  a little,  prefs  them 
thro*  a fieve ; to  thicken  your  gravy,  put 
the  rabbets  into  your  ftew-pan  with  a little 
cream,  oyfters,  muftirooms,  a little  mace, 
fait,  nutmeg,  and  butter  ; fet  it  over  your 
ftove  to  be  hot,  tho*  not  to  boil  ; ferve  it 
up  with  your  fauce  as  thick  as  good  cream. 

253.  To  Fricassee  Chickens. 

Take  two  or  more  chickens,  and  half  roaft 
them,  cut  them  up  as  you  w'ould  do  for 
eating,  fl<in  them,  take  off  half  the  pinion  and 
the  ends  of  the  bones,  to  make  them  look 
well ; take  a ftew-pan  with  fome  white  gravy, 
thicken  it  with  bread,  and  ftrain  your  gravy 
thro’  a fieve  ; put  it  into  your  ftew-pan  with 
the  chickens,  a little  mace,  nutmeg,  fait,  and 
butter,  roll’cl  in  flour,  a little  cream  and  mufh- 
rooms ; fet  it  over  your  ftove  to  fimmer,  and 
when  you  ferve  it  up,  leave  out  the  neck  part. 

254.  A brown  Fricassee  of  Chickens. 

Take  your  chickens,  finge  and  cut  them 
up,  flat  them  a little,  and  fry  them  brown  ; 

put 
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put  them  in  your  ftew-pan  with  a little  gra- 
vy, and  white  wine,  feafon’d  to  your  tafte  j 
thicken  it  a little,  and  ferve  it  up  hot. 

255.  T* 0 Fricassee  Sweet-Breads. 

Take  your  fweet-breads,  and  boil  them 
in  water,  fait,  whole  pepper,  and  mace  •, 
when  they  are  enough,  lay  them  on  your 
dilh,  and  have  ready  a white  fauce  made 
like  your  fricaflee,  to  pour  over  them. 

256.  A Fricassee  (?/Pigs  Feet  and  Ears, 

Take  four  pigs  feet  and  four  ears,  boil 
them  tender,  cut  the  ears  long,  and  fplit 
the  feet,  take  out  the  great  bones,  then  put 
them  into  a ftew-pan,  with  fome  white  gravy, 
a little  cream,  mace,  fait,  butter  and  bread- 
crumbs ; ftrain  it  thro’  a fieve,  and  ferve  it 
up  hot. 

257.  .^Fricassee  of  Brown  Tripes. 

Take  your  tripes,  boil  them  tender,  and 
cut  them  long  *,  have  fome  good  brown  gra- 
vy thickened,  give  them  a lhake,  and  ferve 
them  up  hot. 

258.  A Fricassee  of  Eggs. 

Boil  eight  eggs  hard,  and  cut  them  in 
quarters  ; take  a little  brown  gravy,  fait, 
mace,  white  wine,  and  thicken  it  •,  lay  your 
eggs  on  the  difh,  and  pour  your  fauce  hot 
over  them. 

259.  A White  Fricassee  <?/ Eggs. 

Boil  your  eggs  hard,  cut ‘fome  in  quar- 
ters, and  have  fome  whole  yolks  ; make  a 
white  fauce  as  you  do  for  other  fricaflees, 

and 
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and  pour  it  over  them  ; cut  three  of  the  hard 
yolks,  and  lay  round  them. 

260.  A Fricassee  of  Mushrooms. 

Rub  your  fmall  mulhrooms,  peel  the  large 
ones,  and  cut  them  in  four ; put  them  firft 
in  water,  then  take  them  out  and  put  them 
in  a pan  over  the  fire  to  (lew  gently  *,  put  in  a 
little  fait,  and  when  they  are  enough,  take 
them  out  of  the  liquor  to  drain ; then  put 
them  into  a ftew-pan,  with  a little  cream 
and  fome  of  their  own  liquor,  a piece  of 
butter  rolled  in  flour,  a little  mace  and  whole 
pepper ; make  them  hot,  take  out  the  pep- 
per, and  ferve  them  up. 

261.  To  Fricassee  Artichoice  Bottoms. 

Scrape  the  bottoms  clean,  boil  them,  and 
cut  them  in  large  dices,  put  them  in  a little 
white  gravy  and  cream,  and  a little  butter 
rolled  in  flour  •,  feafon  them  with  fait,  pep- 
per and  nutmeg,  give  them  a fhake  over 
the  fire,  and  ferve  them  up  hot. 

262.  To  Fricassee  a Pic. 

Half  roafl:  your  pig,  then  take  it  up,  and 
llrip  off  the  coat ; pull  the  meat  in  flakes 
from  the  bones,  and  put  it  into  a ftew-pan 
with  fom^  g^'^vy,  white  wine,  a little  vine- 
gar, an  onion  ftuck  with  cloves,  fome  mace, 
a bunch  of  fweet  herbs,  fome  fait  and  lemon- 
peel  ; when  its  almoft  enough,  take  out  the 
onion,  herbs  and  lemon- peel,  and  put  in  fome 
mulhrooms  •,  thicken  it  with  cream.  The 
head  muft  be  roafted  whole  and  fet  in  the 

middle 
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middle  of  thedifli,  and  the  fricaflee  round  it, 
Garnidi  with  fliced  lemon. 

263.  Tip  Fricassee  Skirrets. 

Wafli  the  roofs  very  well,  and  boil  them 
' ’till  they  are  tender  ; then  take  off  the  fidns, 
i and  cut  the  roots  in  flices  ; have  ready  a 
I little  cream,  a piece  of  butter  rolled  in  flour, 

I the  yolk  of  an  egg  beat,  a little  white  wme 
and  nutmeg  grated,  and  fait,  mix  all  toge- 
! ther,  and  pour  the  fauce  over  the  roots  in 
I your  difh. 

264.  Eggs  Endive. 

Blanch  fome  endive,  prefs  it  well,  give  it 
two  or  three  cuts  with  a knife,  and  "put  it 
into  a flew- pan,  wet  it  with  a little  gravy, 
and  let  it  flew  half  an  hour  ^ poach  half  a 
dozen  eggs,  and  trim  them  pour  the  en- 
dive on  your  difh,  lay  your  eggs  in  order 
upon  it,  and  ferve  it  up  hot. 

265.  make  Stuffed  Eggs. 

Take  a dozen  eggs  and  boil  them  hard, 
peel  and  cut  them  in  tvvo,  take  the  yolks 
out  of  them,  and  put  them  in  a ' mortar, 
with  a piece  of  butter,  fome  voung  onions, 
parfley  and  mufhrooms  fhred  ^ a little  bread 
fteeped  in  cream,  feafon  and  pound  them 
all  together  i then  fill  the  whites  of  your 
eggs  with  it,  and  fmooth  them  with  a knife 
and  raw  eggs  •,  put  fome  flufnng  in  the  difh  you 
intend  to  ferve  them  in,  fet  your  eggs  in  or- 
der, and  bake  them  in  an  oven ; when  they 
aic  enough,  pOfUr  on  them  a little  hot  ^^ravy^ 
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266.  ^0  make  Eggs  in  Moonshine. 

Break  your  eggs  into  a difh  upon  fome 
oil  either  melted  or  cold,  ftrew  fome  fait  on 
them,  and  fet  them  over  a chaffing-difh  of 
coals,  and  cover  them  ; but  make  not  the 
yolks  too  hard  •,  make  your  fauce  of  an  onion 
cut  in  round  dices,  and  fried  in  good  oil  *, 
put  to  them  a little  verjuice,  fait  and  grated 
nutmeg,  and  ferve  them  up  hot. 

267.  Eggs  Juice  OF  Sorrel. 

Poach  your  eggs,  pound  fome  forrel,  and 
put  the  juice  of  it  into  a difh,  with  fome 
butter,  two  or  three  raw  eggs,  and  fome 
fait  and  nutmeg  *,  make  all  this  into  a fauce, 
and  pour  it  on  your  poached  eggs,  fo  ferve 
them  up. 

268.  Eggs  with  Anchovies. 

Poach  your  eggs,  lay  them  in  a difh^  and 
trim  them  round  with  a knife  *,  then  melt 
fome  butter,  with  anchovies  fry’d,  flour, 
fait  and  Juice  of  lemon ; pour  it  upon  them, 
and  ferve  them  up. 

269.  To  make  an  Amblet  o/Eggs. 

Take  what  quantity  of  eggs  you  want, 
beat  them  well,  and  feafon  them  with  fait 
and  whole  pepper,  to  your  liking  •,  have 
ready  your  frying-pan  with  a good  deal  of 
frefh  butter  made  hot  *,  put  in  your  eggs 
with  four  fpoonfuls  of  ftrong  gravy ; have 
cut  parfley  and  cives  to  throw  over  them, 
turning  them  ’till  enough;  fqueeze  the  juice 
of  a lemon  or  a orange  oyer  them,  and  ferve 
them  for  a fide-difh.  270.  To 
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270.  Eggs  Spin  AGE. 

Boil  your  Ipinagc,  and  fqueeze  it  dry  *, 
take  a ftew-pan  with  a little  gravy  and  but- 
ter, put  in  your  fpinage  to  (lew  a little  ; 
poach  hx  eggs,  fry  fome  fippets,  to  lay 
round  your  fpinage,  and  put  the  eggs  upom 
it. 

271.  ’To  make  an  Egg  as  large  as  fix. 
Take  fix  eggs,  part  the  yolks  from  the 

whites,  and  boil  them  in  a bladder  ’till  they 
are  hard  ; then  take  them  out,  put  them 
into  another  bladder,  and  pour  the  whites 
round  \ tie  them  up  oval  or  round,  and  boil 
them.  You  may  ferve  them  with  fallads. 

272.  To  make  Bubble  and  Squeak. 

Take  cabbage,  boil  and  drain  it,  cut  it 

fmall,  and  put  it  into  a ftew-pan  with  but- 
ter, and  fome  young  onions  cut  fmall  •,  take 
fome  dices  of  beef  that  hath  been  either 
boiled  or  roafted,  fry  them,  and  put  to  them 
a little  vinegar,  pepper,  fait,  and  a fpoon- 
£ul  of  gravy.  Serve  it  up  hot. 

273.  To  pot  Lobsters. 

Take  your  lobfters,  boil  them,  take  out 
the  meat  of  the  tail  and  claws,  and  feafon 
them  with  fait,  mace  and  pepper  •,  put  them 
into  a pot,  lay  butter  over  them  and  bake 
them  i when  they  come  out  of  the  oven, 
take  them  out  of  the  pot,  put  them  into 
long  pots,  clear  off  the  butter  that  they 
were  baked  in,  and  add  a little  frefh  butter  *, 
bruife  the  feed  of  your  lobfters,  and  put  it  in- 
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to  the  butter,  make  it  hot  and  pour  it  into 
your  pots,  and  let  them  to  cool  for  ufe, 

274.  To  pot  Beef. 

Take  as  much  beef  as  you  think  proper, 
cut  it  in  pieces,  take  fome  falt-petre  and 
commonTalt,  and  feafon  it,  put  it  into  a 
pot,  lay  half  a pound  of  butter  over  it,  and 
let  it  (land  all  night  in  the  oven  to  Hew  j 
take  the  beef  with  gravy  and  butter  into  a 
mortar,  and  beat  them  fine  ; if  its  not  fea- 
foned  enough,  put  more  to  it  ; put  it  clofe 
down  in  long  pots,  and  when  cold  cover 
them  over  with  butter,  and  keep  them  for 
ufe. 

275.  Venison. 

Take  your  venifon,  cut  it  in  pieces,  fea- 
fon it  with  fait,  mace  and  pepper,  and  a little 
falt-petre  ; put  it  into  a pot  with  fome  but- 
ter over  it,  and  fet  it  in  the  oven  all  night; 
when  its  baked,  beat  it  in  a mortar,  take  off 
the  fat,  with  a little  of  the  gravy  ; when 
you  have  beat  it,  put  it  into  your  pots, 
preffed  down,  and  when  cold,  cover  it  with 
butter,  and  keep  it  for  ufe. 

276.  Potted  Hare. 

Wafh  your  hare  clean,  wipe  it  with  a cloth 
from  the  blood,  cut  it  in  pieces,  and  feafon  it 
wiihfalt.  mace,  pepper  and  nutmeg,  put  it  into 
a pot,  lay  a pound  of  butter  over  it,  let  it  Hand 
in  the  oven  all  the  night ; then  take  the  bones 
out  and  beat  the  meat  in  a mortar  ; fkim  off 
the  top  and  beat  with  it,  put  it  into  your 
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pots,  prefs  it  down,  and  cover  it  over  with 
butter. 

277.  Potted  Pork. 

Take  a flelhy  piece  of  pork,  Ikin  it,  cut 
it  in  pieces,  and  beat  it  in  a mortar  with 
fage,  pepper  and  fait ; put  it  in  a pot,  lay 
a little  butter  over  it,  and  bake  it  ; when 
it  comes  out  of  the  oven,  take  it  out  with 
care,  and  drain  it  from  the  gravy  *,  put  it  in 
a dry  pot  prefled  clofe  down,  fkim  oflF  all 
the  top  of  the  gravy,  put  butter  to  it,  and 
pour  it  over  your  pots. 

278.  To  pot  Salmon  as  at  Newcafile, 
Scale  your  falmon,  and  wipe  it  very  clean, 
but  do  not  wafb  it ; take  out  the  bone,  then 
cut  it  the  fliape  of  your  pot ; feafon  it  with 
fair,  mace,  cloves  and  whole  pepper,  lay 
four  bay  leaves  on  it,  and  cover  it  over  with 
butter  *,  bake  it, . and.  when  it  is  enough, 
take  it  out  to  drain-  from  the  gravy  \ then 
put  into  the  pot  to  keep,  and  when  cold, 
cover  it  over  with  butter. 

279.  To  pot  Charrs, 

After  having  cleaned  them,  cut  off  the 
fins,  tails,  and  heads,  lay  them  in  rows  in 
a long  baking  pot,  feafoned  with  fait,  pep- 
per and  mace,  and  put  butter  over  them  ; 
to  four  pounds  of  charrs,  put  two  pounds, 
of  butter ; when  they  are^  baked,  take  them 
out  of  the  pot  to  drain,  pour  a little  butter 
into  the  pot  you  intend  to  keep  them  in,  lay 
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in  the  fifli  preflbd  down,  fkim  ofF  the  butter 
from  the  gravy,  and  pour  it  over  them. 

280.  To  put  Rabbets. 

Cafe  and  wipe  them  clean,  cut  them  in 
pieces,  and  lard  them  *,  feafon  them  with 
fait,  pepper,  mace  and  nutmeg,  lay  them 
in  your  pot,  put  butter  over  them,  and  bake 
them  •,  when  they  are  enough,  take  the  bones 
out,  beat  the  meat  in  a mortar,  with  a little 
of  the  top  fkimmed  off  the  gravy,  ’till  fine, 
fill  your  pots  preffed  down  hard,  and  pour 
butter  over  them. 

281.  To  pot  Mushrooms. 

Rub  fmall  mufhrooms  with  a woollen- 
cloth,  thofe  that  will  not  rub,  peel  and 
take  out  the  gills,  and  put  them  into  water 
as  you  do  them;  when  they  are  all  done, 
wipe  them  dry,  put  them  in  a fauce  pan, 
with  a handful  of  fait,  and  a piece  of  but- 
ter ; flew  them  till  they  are  enough,  fhaking 
them  often,  for  fear  of  burning,  drain  them 
from  their  liquor,  and  when  they  are  cold 
wipe  them  dry  ; lay  them  in  a pot  one  by 
one,  as  clofe  as  you  can,  ’till  it  be  full, 
clarify  fome  butter,  and  let  it  (land  ’till  al- 
moft  cold,  then  pour  it  into  your  mufhrooms ; 
when  cold,  cover  them  with  butter  and  flour 
clofe  in  your  pot ; and  when  you  ufe  them, 
•wipe  them  clean  from  the  butter,  flew  them 
in  gravy  thickened  as  when  frefh. 

282.  To  pot  Trouts. 

Scale  and  clean  your  trouts  very 
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wafh  them  in  vinegar,  cut  them  down  the 
backs,  and  feafon  them  very  well  with  pep- 
per and  fait ; lay  them  in  a pot  with  butter 
over  them,  and  bake  them  ; when  they  are 
enough,  take  them  out  of  your  pot  to  drain, 
and  lay  them  into  a long  pot,  and  when  cold, 
pour  butter  over  them. 

283.  ^0  make  Potted  Veal. 

Take  part  of  a fillet  of  veal,  cut  it  in 
lumps,  and  feafon  it  with  mace,  pepper  and 
fait,  put  it  into  a pot,  lay  butter  over  it  and 
bake  it  *,  when  it  is_ enough,  beat  it  in  a 
mortar,  moiflened  with  a little  of  the  gra- 
vy, when  it  is  beat  fine,  put  it  into  your 
pots,  prefTed  hard  down,  and  when  cold, 
pour  butter  over  it. 

284.  pot  Moor-Game. 

Pick,  draw,  and  wipe  them  clean,  cut  off 
their  heads,  and  feafon  them  with  mace, 
pepper,  and  fait ; lay  them  clofe  in  a pot 
with  the  feet  in  the  middle,  with  butter  over 
them  •,  bake  them  till  they  are  enough,  then 
drain  the  gravy  from  them,  and  when  cold, 
pour  butter  over  them.  You  may  pot  par- 
tridges, larks,  pigeons,  pheafants,  or  any 
other  birds  the  fame  way. 

285.  ^0  pot  Woodcocks. 

Pick  them,  and  take  that  bit  out  of  the 
top  of  the  neck  which  makes  them  eat  bit- 
ter if  left  in,  but  do  not  draw  them  ; feafon 
them  very  well  with  mace,  pepper  and  fait, 
lay  them  clofe  in  the  pot  with  their  bills  in 
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the  middle,  and  butter  over  them;  bake 
them  ’till  they  are  enough  ; fet  them  to 
cool,  and  when  cold,  pour  butter  over  thenf. 
In  feafoning  any  thing  for  potting,  put  in 
white  pepper,  for  it  makes  them  look  clean- 
er ; in  all  potted  things,  take  care  to  clarify 
your  butter  before  you  pour  it  on,  and  if 
you  turn  your  pots  upfide  down,  they  will 
keep  much  longer  in  a cool  place. 

286.  To  make  Paste  for  a Pasty. 
ake  fix  pounds  of  flour,  and  four  pounds 
ofbutter,  put  a pound  in  fmall  pieces  into 
your  flour ; break  four  eggs  into  fome  cold 
water  and  work  them  into  pafte ; then  roll 
it  out  thin,  put  more  butter  over  it,  and 
dredge  it  over  with  flour,  roll  it  up  in 
three  times  rolling  out,  you  may  put  all, 
your  butter  in,  dredging  it  every  time  you 
roll  it  out ; make  it  in  a cool  place,  and^ 
handle  it  as  little  as  you  can. 

287.  To  make  Paste  for  a Goose  Pye. 

Take  fix  pounds  of  butter,  and  boil  it  in 
a gallon  of  water,  Ikim  it  off,  into  a peck, 
of  flour,  and  as  little  of  the  liquor  as  you. 
can,  work  it  up  into  a pafte  *,  then  pull  it 
into  pieces  ’till  cold,  arid  make  it  up  into- 
what  form  you  pleafe, 

2,88.  To  make  Paste  for  Tarts. 

Take  a pound  of  flour,  and  half  a pound 
of  butter,  rub  the  butter  into  the  flour, 
two  eggs,  and  a little  water,  and  make  it  into 


a pafte. 
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289*  ^0  make  Shell  Paste. 

Take  half  a pound  of  flour,  a quarter  of 
a pound  of  butter,  an  egg,  two  ounces  of 
fugar  fifted,  a little  water  to  make  it  into 
palle,  roll  it  thin,  and  put  it  into  petty  pans  *, 
cut  the  edges  even,  prick  them  all  over  with 
a pin,  and  put  them  in  a flow  oven  •,  when 
baked,  ice  them  on  the  edges  and  dry  them. 
You  may  fill  them  with  different  forts  of 
fwxet  meats. 

290.  To  make  Tarts  in  Glafs  Petty  Pans. 

Fill  them  with  fweet- meats,  roll  thin  lids 
as  poflible,  butter  the  edges  of  your  glaffes 
to  make  the  pafle  flick ; take  a fkewer  and 
mark  them  round  the  edge,  wet  them  over 
with  water,  and  grate  feme  fugar  over  them  •, 
a very  little  time  will  bake  them,  and  do 
not  let  your  oven  be  too  hot. 

291.  To  make  a Tart. 

Roll  a fheet  of  tart  pafle,  put  it  into  your 
difh,  boil  up  fome  cramberries  with  loaf 
fugar ; when  cold  put  them  in,  and  trellice 
them  over  with  puff  pafle,  cut  a border  out 
to  lay  round  your  difh,  and  bake  it.  You 
may  fill  them  with  any  fort  of  fruit  or  cod- 
lings when  they  are  greened. 

292.  To  make  an  Orange  Pye. 

Take  four  feville  oranges,  ferape  the  out 
rhlnd  with  a pen-knife,  cut  them  in  quarters, 
pick  the  meat  out,  and  tie  them  up  in  a cloth  •, 
boil  them  in  fpring  water  ’till  tender  •,  then 
take  a pound  of  double  refined  fugar,  dip  it  in 
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water,  and  melt  it  down,  drain  the  oranges 
out  of  the  water,  and  put  them  into  your 
fyrrup,  boil  them  till  they  be  quite  clear, 
pick  all  the  dcins  and  feeds  out  of  the  pulp, 
put  to  It  a little  fugar,  and  boil  it  a little  ; 
take  a deep  difli,  the  fize  you  think  will  do 
for  your  oranges,  roll  our  fome  tart  palle, 
butter  the  edge  of  your  difh,  and  lay  it 
out,  prick  it  all  over,  and  cut  it  by  the  rim 
of  your  difli  *,  when  it  is  baked,  turn  it  up- 
on the  difli  you  intend  to  ferve  it  on,  cut 
on  a lid  of  puff  pafle,  the  bignefs  of  your 
pye,  cut  out  a few  figures,  and  bake  with 
your  lid  ; then  make  your  orange  and  pulp 
hot,  and  pour  into  your  .cruff,  lay  your  lid 
on  and  the  figures. 

293.  ^0  ynake  a Calf’s  Foot  Pye. 

Take  a gang  of  calf’s  feet,  boil  them 
tender,  take  out  all  the  bones,  and  when 
cold  dice  them  thin  •,  take  half  a pound  of 
beef  fuet  fhred  fine,  a pound  of  currants 
clean  wafhed  and  pickled,  half  a pound  of 
raifins  ftoned,  a little  fait,  half  a lemon  peek 
fhred  fine,  a quarter  of  an  ounce  of  cinna^ 
mon,  half  the  quantity  of  mace  beat  fine, 
half  a pound  of  fugar,  a jack  of  white 
wine,  half  a jack  of  brandy,  half  a jack 
of  verjuice,  dice  a quarter  of  a pound  of 
orange  and  citron,  -mix  all  well  together, 
butter  your  difh,  lay  a rim  of  pafle  round 
the  edge,  put  in  your  meat,  lid  it,  but  if 
you  let  it  be  over  thick  it  looks  clumfy.  It 

you 


I 


( 99  ) 

you  wet  the  edge  of  the  puff  pafte.  It  prevents 
it’s  fifing. 

294.  To  make  Puffs. 

Take  a pound  of  flour,  three  quarters  of 
a pound  of  butter,  put  two  ounces  in 
Imall  pieces  into  the  flour,  two  eggs,  a lit- 
tle cold  water,  make  it  into  pafte,  roll  it 
out  thin,  put  your  butter  in-  at  three  times, 
rolling  it  thin,  and  dredging  it  every  time  ; 
take  a dredging  box  lid,  and  cut  the  pafte, 
lay  them  on  a paper,  with  a little  fweet- 
meat  in  the  middle  \ cut  a lid  to  lay  at  the 
top,  the  fame  bignefs  •,  do  them  round  the 
edge  with  the  end  of  your  finger,  and  bake 
them  in  a quick  oven,  but  not  to  brown 
them. 

295.  To  make  a Hare  Pye. 

Take  your  hare,  wafti  and  wipe  it  clean, 

cut  it  into  handfome  pieces,  and  feafon  it 
with  fait,  pepper  and  mace  *,  lay  it  in  your 
difh,  with  butter  over  it,  lay  a fereed  of 
pafte  round  the  edge  of  your  difli,  and  lid 
and  bake  it ; when  it  is  enough,  pour  fome 
good  brown  gravy  hot  into  it.  It  muft  be 
made  of  puff  pafte. 

296.  Turkey  Pye. 

Bone  a couple  of  young  turkeys,  and  fea- 
fon them  with  fait,  pepper  and  mace  •,  make 
hot  pafte,  and  a cruft  which  you  think  will 
hold  your  turkeys,  put  them  in,  wrap  one 
within  the  other,  lay  butter  over  them,  and 
lid  your  pyej  ornament  the  lid  and  fides, 
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and  bake  it ; if  it  be  to  eat  hot,  put  in 
good  gravy,  with  afparagus  tops,  yolks  of 
eggs,  and  forcemeat  balls  •,  if  to  eat  cold, 
you  mud  cover  them  over  with  a clear  jelly 
made  of  veal. 

297.  'To  make  a Pigeon  Pye. 

Wafli  and  trufs  your  pigeons,  feafon  them 
with  pepper  and  fait,  put  a lump  of  butter 
into  the  bellies,  and  lay  them  in  your  difh, 
with  butter  over  them,  lay  pafte  round  the 
edge  of  your  difh,  lid  and  bake  it  *,  when  it 
is  enough,  pour  good  gravy  into  it. 

298.  To  make  a Turbot’s  Head  Pye. 

Take  a middling  turbot’s  head,  well  cut 
off,  take  out  the  gills,  wafli  it  clean,  and 
feafon  it  with  mace,  pepper  and  fait  •,  put 
it  in  your  difh,  with  half  a pound  cf  butter 
over  it,  cover  it  with  puff  pafle,  and  bake 
it ; when  it’s  enough,  diffolve  an  anchovy  in 
gravy,  and  a little  melted  butter,  which 
pour  hot  into  it. 

299.  To  make  an  Eel  Pye. 

Skin  and  wafh  your  eels,  cut  them  in 
pieces  the  length  of  your  finger,  and  feafon 
them  with  mace,  pepper  and  filt  •,  lay  them 
in  your  difh  with  butter  over  them  ; cover 
it  with  puff  pafle,  and  bake  it  in  a gentle 
oven-,  when  it  is  enough,  p6ur  a little  gra- 
vy into  it. 

300.  To  make  a young  Rook  Pye. 

Take  what  quantity  ot  nioks  you  think* 

proper,  cale,  draw,  and  wafli  them,  feafon 

them 
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them  with  pepper  and  fait,  lay  them  in  your 
difh  with  forc’d  meat  balls,  and  butter  over 
them,  cover  them  with  cold  butter  paftc, 
and  bake  it ; when  enough,  pour  a little 
gravy  into  it. 

301.  An  Olive  Pye. 

Cut  fome  thin  dices  of  a fillet  of  veal, 
beat  them  with  a pafte  pin,  and  feafon  them 
with  mace,  pepper  and  fait  *,  make  a forc’d- 
meat,  and  put  the  bignefs  of  an  egg  in  every 
dice,  and  roll  them  up  ; lay  them  in  your 
didi,  and  cover  them  with  puff  pafte  ; and 
when  baked,  lay  in  yolks  of  eggs,  and  pour 
in  fome  hot  gravy. 

302.  To  make  a Rabbet  Pve. 

Take  your  rabbets,  wipe,  and  cut  them 

in  pieces,  lard  them  with  bacon,  and  feafon 
them  with  mace,  pepper,  and  fait,  dired  a 
little  pardey  and  fprinkle  over  them  *,  lay  them 
in  your  difh  with  favoury  balls,  cover  them 
with  cold  butter  pafte,  and  when  baked, 
pour  in  fome  good  veal  gravy. 

303.  To  make  an  Oyster  Pye. 

Take  a pint  of  large  oyfters,  clean  them 

in  their  own  liquor,  and  if  you  have  not  li- 
quor enough,  take  a little  water  *,  take  a 
fweet- bread  cut  in  thin  dices,  feafon  it  with 
a little  pepper  and  fait,  lay  it  in  the  bot- 
tom of  your  didi,  and  cover  it  with 
the  oyfters,  dired  a little  marrow,  and  do 
over  it,  cover  it  with  a thin  puff  pafte  ; 
when  baked,  take  off  the  lid,  put  into  it  a 
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little  gravy  thickened  with  butter  and  flour, 
and  a fpoonful  of  white  wine,  made  hot. 

304.  ^0  make  a Lobster  Pye. 

'Take  lobfters  and  boil  them,  take  them 
clean  out  of  the  ffiells,  flice  the  tails  and 
claws  thin,  and  feafon  them  with  pepper, 
mace  and  fait,  beat  fine  ; take  the  bodies, 
with  fome  oyfiers,  well  walked  and  Ihred, 
a little  grated  bread,  fome  parfley  Hired, 
the  yolks  of  raw  eggs,  mix  them  well  to- 
gether, and  roll  them  up  in  balls  ; lay  all 
into  your  difli  with  butter  at  the  bottom  and 
top  of  the  fifli,  and  bake  it ; pour  in  fauce 
of  llrong  gravy,  a little  oyfter  liquor  ftrain- 
ed,  a little  white  wine  *,  thicken  it  with  a 
little  flour  and  butter,  and  pour  it  in  hot. 

305.  ^0  make  a Venison  Pasty. 

Take  a fide  of  venifon,  Ikin  and  bone  it, 
cut  it  to  fit  your  pally  tin,  make  a palte  of 
half  a pound  of  butter  boiled  in  water,  and 
knead  with  flour,  roll  it  and  put  it  into  your 
tin,  feafon  your  venifon  with  mace,  pepper 
and  fait,  lay  it  even  in  *,  cut  it  with  the  point 
of  your  knife  to  prevent  it’s  riling,  and  cover 
it  with  pally  palle ; if  its  frefh  break  the 
bones,  feafon  and  put  them  in  a pot  with 
water,  and  a paper  tyed  over,  and  fend  to 
the  oven  *,  when  your  pally  is  baked,  pour 
in  the  gravy  made  from  the  bones  ; if  they 
be  Hale,  make  gravy  of  beef. 

306.  An  Umble  Pye. 

Take  the  umbles  of  a deer,  and  parboil 
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them;  when  they  are  cold,  take  half  their 
^\'eight  in  beef  fuet  and  flired  them  all  fine, 
addmg  half  a pound  of  fugar  ; feafon  with 
mace,  nutmeg  and  lalt,  a pint  of  canary, 
and  two  pounds  of  currants  waflied  and  pick- 
ed, mix  all  well  together.  You  may  bake 
it  in  a raifed  cruft,  or  in  a difti. 

307.  Tff  make  a Beef-Stake  Pye. 

Take  rump  ftakes,  beat  them  with 
a pafte-pin,  and  feafon  them  with  pepper 
and  fait ; fill  your  difti,  cover  it  with  cold 
butter  pafte,  and  when  baked  put  in  gravy* 
308.  Ti?  make  a Green  Goose  Pye. 

Bone  your  goofe,  and  feafon  it  with  pep^ 
per,  fait  and  nutmeg;  raife  your  cruft  juft: 
to  hold  your  goofe,  put  it  in,  lay  butter  over, 
and  lid  it ; cut  fome  figures  out  of  your  pafte 
to  ornament  the  top  and  fides  ; when  baked> 
pour  gravy  in,  fo  ferve  it  hot. 

309.  ^0  make  a A'n  Pye. 

After  fkinning  and  boning  your  fwan,  lard 
it  with  bacon,  and  feafon  it  with  pepper, 
fait,  cloves,  mace  and  nutmeg,  to  your  pa- 
late, lay  it  in  the  pye,  ftick  it  with  cloves, 
lay  on  fome  butter,  and  clofe  it ; when  it 
is  baked,  and  almoftcold,  fill  it  up  with  cla- 
rified butter. - 

310.  To  make  a Pheasant  Pye. 

Draw  your  pheafant,  and  feafon  it  with 
pepper  and  fait  to  your  tafte,  make  a forc’d- 
meat  of  veal  and  ftuff  the  body  with  it  ; 
having  raifed  your  pye,  lay  a layer  of  butter 
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in  the  bottom,  put  in  your  pheafant  with  a 
iayer  of  butter  on  the  top,  and  fome  of  your 
forc’d-meat  that  was  left  lay  round  it  •,  then  lid 
your  pye  and  bake  it ; when  its  drawn,  cut 
tip  the  lid,  and  put  into  it  a ragoo  •,  fo 
ferve  it. 

5**'  make  aV 

Firft  bone  the  fawn,  then  lard  it  very 
thick  with  bacon,  and  feafon  it  with  pepper, 
fait,  mace  and  nutmeg  •,  put  fome  favoury 
forc’d-meat  into  the  belly,  lay  it  together  in 
the  form  it  was  before  boned,  raife  your  pye 
of  hot  pafte  in  the  form  of  it,  and  lay  it  in 
fo  that  it  do  not  break  down  the  fides  ; lay 
butter  over,  and  lid  it,  and  when  baked  and 
cold,  pour  in  clarified  butter.  Any  thing 
that  is  to  be  eat  cold  requires  more  feafoning 
than  when  ufed  hot. 

312.  To  make  aTorkJhire  Christmas  Pte. 

Raife  a pretty  ftrong  cruiV,  bone  a goofe, 
a turkey,  a fowl,  a partridge,  and  a pigeon, 
feafon  them  with  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  an  equal  quan- 
tity of  fait,  half  an  ounce  of  white  pepper, 
all  beat  fine  together,  wrap  them  one  with- 
in another,  and  the  goofe  on  the  outfide  ; 
lay  them  in  the  cruft,  fo  as  to  look  like  one 
goofe ; take  a hare  wiped  clean  with  a cloth, 
cut  it  in  pieces,  and  lay  it  as  clofe  as  you 
can  on  one  fide,  and  on  the  other  woodcock, 
moorgame,  or  what  fort  of  wild  fowl  you 
can  get,  feafon  them  well,  and  put  butter 
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over  them  ; then  lay  on  a thick  lid,  and  let 
it  be  well  baked  ; when  it’s  taken  out  of  the 
oven,  fill  it  with  clarified  butter:  before 
you  put  it  into  the  oven,  take  fome  ftrong 
paper  doubled  and  buttered  to  bind  about 
the  fides,  which  is  a great  fupport  to  a raifed 
cruft,  and  keeps  the  ornaments  from  burning. 

313.  To  make  a Goose  Pye. 

Take  two  geefe  at  Chriftmas,  cut  them 
down  the  backs,  and  take  out  all  the  bones, 
feafon  them  well  with  mace,  pepper,  fait  and 
nutmeg ; wrap  one  within  the  other,  and 
raife  a cruft  that  will  juft  hold  them,  lay 
them  in,  run  the  knife  point  into  the  ikin 
in  feveral  places,  to  prevent  them  rifing  ; 
put  butter  over,  and  lid  it,  and  when  bak- 
ed, pour  in  clarified  butter.  This  is  a real 
goofe  pye,  and  preferable  to  fuch  a medley^ 
as  the  above. 

314.  To  make  a Bride  Pye.. 

Parboil  cocks-combs,  lamb-ftones,  and' 
veal  fweet-breads,  blanch  ox-palates,  and  cut 
them  in  flices  \ add  ta  them  a pint  of  oy- 
fters,  flices  of  interlarded  bacon,  fome 
blanched  chefnuts,  a handful  of  pjne  ker- 
nels, and  fome  dates  fliced ; feafon  thenr 
with  fait,  nutmeg  and  mace^  and  fill  your 
pye  with  them  ; lay  flices  of  butter  over 
them,  and  clofe  it  up;  when  baked,  take 
veal  gravy,  a fpoonful  of  white  wine,  a 
little  butter  rolled  in  flour,  made  hot,  and^ 
pour  it  in ; fo  ferve  it  up^. 
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315.  ^ Lark  Pye. 

Take  two  dozen  of  hrks,  lay  between 
every  one  a little  bacon,  and  a leaf  of  fage ; 
put  a little  forc’d  meat  in  their  bellies,  and 
lay  them  in  your  cruft,  lid  and  bake  it  one 
hour  j when  enough,  thicken  and  pour  in 
feme  gravy  ; fo  ferve  it  hot. 

31b.  Ti?  ^ Calf’s  Chaldron  Pye. 

Take  a calf’s  chaldron,  clean  and  boil  if, 
fet  it  by  to  cool,  and  when  cold,  chop  it 
very  fine  with  half  a pound  of  marrow,  fea- 
fon  it  with  pepper  and  fait,  adding  the  juice 
of  half  a lemon,  mix  all  together;  fheet 
your  difti  with  puff  pafte,  put  in  your  meat, 
and  lid  and  bake  it. 

317.  Ti?  Calf’s  Head  Pye. 

Cleanfe  and  wafti  your  head  very  well, 
boil  it,  blanch  the  tongue  and  cut  all  in 
flices,  and  cut  the  eyes  in  two  ; fcald  a pint 
of  oyfters,  wafti  and  beard  them,  take  the 
yolks  of  fix  eggs,  intermix  fome  flices  of 
bacon  with  them,  feafoned  with  pepper  and 
fait,  lay  them  on  your  difti,  put  in  a little 
of  the  liquor  that  the  head  was  boiled  in, 
cover  it  with  puff  pafte,  and  bake  it ; when 
enough,  put  in  gravy,  and  ferve  it  up. 

318.  To  make  an  Aval's.  Pye. 

Pare  and  core  your  apples,  cut  them  in 
flices,  put  fugar  in  your  difti,  lay  in  your 
apples,  a little  fhred  lemon  peel,  and  a. 
glafs  of  white  wine.  You  may  cover  it  with 
puff  or  tart  pafte,  whether  you  pleafe. 
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^0  make  Minced  Pies. 

Take  a gang  of  calfs  feet,  boil  them,  and 
take  out  the  bones  *,  when  cold,  chop  them 
on  a block,  with  half  a pound  of  beef  fuet, 
a pound  of  apple  Ihred  with  them,  a little 
lemon-peel  Hired  fine,  a pound  and  half  of 
currants  walked  and  picked,  a quarter  of  an 
ounce  of  cinnamon,  half  the  quantity  of 
mace  beat  fine,  half  a pound  dt  fugar,  a 
jack  of  white  wine,  half  a jack  of  brandy, 
a jack  of  verjuice,  a little  fait,  mix  all  well 
together  ; you  may  add  a quarter  of  a pound 
of  candied  orange  cut  in  flices ; fheet  your 
petty-pans  with  puff  pafie,  fill  and  lid  them  ; 
do  not 'wet  the  edges ; bake  them  in  a quick 
oven,  but  not  to  be  brown.  If  you  do  not 
ufe  all  your  meat,  put  it  well  down  in  a pot 
and  tie  a paper  over  it,  it  will  keep  good  for 
a week  in  a cool  place,  put  a little  more  wet 
to  it  when  you  ufe  it, 

320.  ’To  make  a Beef  Pasty. 

Take  a fmall  rump  or  furloin  of  beef, 
bone  and  beat  it  with  a palle  pin ; to  five 
pounds  of  this  meat,  take  three  ounces  of 
fugar,  rubbed  well  in,  let  it  lay  twenty-four 
hours,  walh  it  with  a little  claret,  and  fea- 
fon  it  well  with  fait,  pepper  and  nutmeg; 
put  it  into  your  pally  tin,  with  a Iheet  of 
palle  in  the  bottom,  and  cover  it  with  cold 
butter  palle,  and  bake  it ; put  the  bones 
intQ  a pot.  with  water,  and  bake  them  to 
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make  gravy  ; when  baked,  put  in  a little  of 
the  gravy. 

32.1.  21?  make  a Ham  Pie. 

Take  your  ham,  lay  it  in  water  forty-eight 
hours,  cut  the  fliank  off,  trim  and  half  boil 
it  •,  take  off  the  Ikin,  ftujff  the  ham  with  chopt 
parfley  and  fage  all  over,  and  lay  on  the 
fkins  have  ready  a raifed  cruft  that  will  hold 
it,  put  in  your  ham,  and  bake  it>  and  when 
baked,  take  the  fkin  off. 

322.  ^0  make  a Chicken  Pye. 

Take  as  many  chickens  as  you  think  pro- 
per, trufs,  and  feafon  them  with  pepper  and 
ialt,  Ihred  a little  parfley,  work  it  in  butter, 
and  put  into  their  bellies,  lay  them  in  your 
pye,  with  fome  forc’d-meat  balls,  lay  butter 
over,  lid,  and  bake  it,  and  when  baked,  take 
veal  gravy,  oyfters,  a fweet-bread  fhred,  and' 
thicken  it  with  butter  and  flour,  a little  juice 
of  lemon,  make  it  hot,  and  pour  it  in  5 ferve 
it  up  without  lid. 

323.  ^0  make  Egg  Pies^ 

Take  the  yolks  of  eight  hard  eggs,  and  their 
weight  of  beef  fuet,  all  minced  fine,  put  in  a 
pound  of  currants,  a quarter  of  a pound  of 
dates  ftoned  and  diced,  fome  beaten  fpice,  le- 
mon-peel, rofe-water  and  fugar,  a little  fait, 
mix  all  well  together,  and  fill  your  pies  •,  flieet 
your  tins  with  puft'  pafte,  and  you  may  add 

a little  canary. 

324.  ^0  make  Patties. 

Roll  out  a Iheet  of  puff  pafte,  cut  fome 

leaves 
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leaves  round,  or  in  what  fhapeyou  pleafe,  put 
oyllers  in  Ibrne,  and  forc’d-meat  in  others  j lay 
pafte  on  the  top,  and  finger  them  round,  lay 
them  on  paper,  and  bake  them  •,  they  are  a pret- 
ty garnifli  for  fricalfces  or  made  difhes. 

325.  To  make  Gooseb's.vlky  Tarts. 

Talce  tart  pafte,  rolled  thin,  fheet  your 
petty-pans,  and  lay  in  a little  fugar ; take 
young  goofeberries,  lay  in  one  layer  of  goofe- 
berries,  and  fugar  on  the  top  •,  wet  the  edges 
and  roll  the  lids  out  as  thin  as  poflible, 
finger  them  round,  and  bake  them  when 
you  put  them  into  the  oven,  wet  them  on 
the  top  with  water,  and  grate  fugar  over 
them. 

326.  To  keep  Gooseberries  for  Tarts. 

Take  goofeberries  before  they  are  full 
grown,  wipe  and  pick  them  one  by  one,  put 
them  into  wide  mouthed  bottles,  cork  them 
clofe,  and  fet  them  in  a flow  oven  till  they 
are  tender  and  cracked  ; then  take  them  out 
of  the  oven,  and  pitch  or  rofin  the  corks. 

327.  T(!?  Da MsiNs /<?r  Tarts. 

Wipe  your  damfins,  put  them  in  an  earth- 
en pot,  and  as  you  lay  them  in,  between 
every  layer  ftrew  in  beaten  loaf-fugar ; two 
pounds  of  fugar  will  do  for  fix  pounds  of 
damfins  j when  you  have  filled  the  pot,  tie 
a paper  over  it,  and  put  it  into  the  oven ; 
do  not  bake  them  over  much  ; after  they 
are  drawn,  let  them  ftand  till  cold  ; render 
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mutton  fuet  and  pour  it  over  them,  tie  a blad- 
der over,  and  let  them  ftand  in  a cold  place. 

328.  To  keep  Ckamberiues  for  T ARTS. 

Take  cramberries  when  they  are  near  ripe, 
pick  the  decay’d  ones  and  ftalks  out  •,  take 
bottles  that  have  been  dried  fometime  in  the 
fun,  fill  and  cork  them  clofe  down,  and  ro- 
fin  the  corks.  You  may  keep  bullace,  cur- 
rants, and  damfins,  the  fame  way. 

329.  To  keep  Figs  all  the  Tear. 

Take  a large  earthen  pot,  put  the  fruit 
into  it  in  layers,  with  their  osvn  leaves  be- 
twixt each  layer,  boil  up  water  and  honey, 
fkimming  it  till  no  more  will  arife,  but  do 
not  make  it  too  thick  of  the  honey,  pour  it 
in  warm  to  them,  flop  up  the  pot  clofe  *, 
when  you  take  them  out  for  ufe,  put  them 
in  warm  water,  and  they  will  have  almoft 

their  natural  tafte. 

330.  To  keep  Strawberries,  Raspberries, 
and  Mulberries. 

Take  new  flone  bottles,  air  them  well  in 
the  fun,  or  by  the  fire,  dry  your  fruit  to  pre- 
vent its  fweating,  take  off  the  ftalks,  and 
put  them  into  the  bottles  by  the  fire  *,  cork 
them  clofe,  and  fet  them  in  a cool  place. 

221.  To  keep  Gjr-apes,  Apricots,  Peaches, 

and  Plumbs. 

Pull  your  fruit  when  near  ripe,  dip  the 
ends  of  their  ftalks  in  melted  bees-wax,  dry 
your  fruit  in  the  fun,  having  a large  afh  box 
with  a lid  to  fhut  clofe  down,  ftrew  a layer 
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of  millct-feed,  and  a layer  of  fruit,  let  not  the 
fruit  touch  one  another ; lay  on  millet  again 
very  even  an  inch  thick,  and  do  fo  ’till  the 
box  is  filled,  then  fhut  down  the  lid  clofe ; 
as  you  take  them  out,  lay  them  even  again.  , 
You  may  keep  them  in  this  manner  till  new 
ones  come  again  ; put  them  in  warm  water 
to  plump  them,  it  wrinkled. 

332.  ^o  makea'KicE  Pudding. 

Take  half  a pound  of  grinded  rice,  boil 
it  in  three  pints  of  milk,  when  its  as  thick 
as  hafly  pudding,  pour  it  into  a bowl  ; put 
in  half  a pound  of  butter,  ftir  it  till  it  is 
melted,  a little  fait,  half  a pound  of  fugar, 
ferape  in  the  out  rhind  of  two  lemons  •,  when 
its  cold,  beat  and  put  in  fix  eggs,  mix  it  . 
well  up,  and  bake  it  with  puff  pafte  round 
your  diih. 

333.  To  make  a Carrot  Pudding. 

Take  the  crumbs  of  a penny  loaf,  and 
fcald  it  with  milk  to  be  ftiff  ; grate  two  mid- 
dlingxarrots  fine,  a fpoonful  of  orange  flower 
water,  half  a pound  of  clarified  butter,  ft 
little  fait,  and  half  a nutmeg,  fix  eggs  well 
beat,  and  fugar  to  your  palate  ; do  puff 
pafte  round,  mix  all  well  together,  and  bake 
for fauce^  ufe  wine,  butter,  and  fugar.- 
334-  'To  make  an  Orange  Pudding. 

Take  the  peel  of  fix  oranges  pared,  that 
no  whites  do  appear,  boil  them  tender,  Ihift- 
ing  the  water  in  the  boiling,  beat  them  in 
a mortar  very  fine,  fcald  a quarter  of  a pound 

of 
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of  Naples  bifcults  with  cream,  rub  them  thro’ 
a cullender,  half  a pound  of  clarified  butter, 
half  a pound  of  loaf  fugar,  and  fix  eggs, 
beat  all  well  together ; fheet  your  difh  with 
puff*  pafle,  and  pour  it  into  your  difh,  and 
bake  it. 

335*  “iyicihi  a Calf’s  Foot  Pudding. 

Take  two  calf’s  fbet,  boil  them  tender; 
when  cold,  fhred  them  fine,  take  a quarter 
of  a pound  of  beef  fuet  fhred,  the  crumbs 
of  a penny  loaf,  a quarter  of  a pound  of 
fugar,  half  a pound  of  currants,  half  a 
pound  of  raifins  floned,  add  mace,  cinna- 
mon and  fait,  a little  lemon  peel  fhred, 
a fpoonful  of  flour,  a glafs  of  brandy,  four 
eggs,  mix  all  well  together;  butter  your 
cloth,  and  tie  it  clofe  ; an  hour  will  boil  it ; 
when  you  ferve  it,  flick  it  with  candied  o- 
range,  and  ufe  wine,  butter  and  fugar,  for 
fauce. 

336.  ^Marrow  Pudding. 

Take  the  marrow  of  three  bones,  flice  it 
in  thin  pieces ; take  a penny  loaf,  pare  off 
the  crufts,  and  flice  it  thin,  ftone  half  a 
pound  of  raifins  of  the  fun,  a quarter  of  a 
pound  of  currants  waffled,  lay  pafte  round 
the  edge  of  your  difh,  fo  lay  a layer  of  mar- 
row, of  bread,  and  of  fruit,  ’till  the  diffl 
be  full ; then  have  ready  a quart  of  cream 
boiled  with  a flick  of  cinnamon,  five  eggs 
beat  and  mix’d  with  it,  a little  nutmeg,  and 
half  a pound  of  fugar;  when  you  are  go- 
ing 
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ing  to  put  it  into  the  oven,  pour"  in  your 

cream  and  eggs,  and  bake  it  half  an  hour ; 

when  it  is  drawn,  fcrape  on  it  fugar,  and 

ferve  it  up. 

337.  To  make  a Gooseberry  Pudding. 
Take  a quart  of  green  goofeberries,  pick 

and  fcald  them,  bruife  and  rub  them  thro’ 
a hair  fieve,  take  fix  fpoonfuls  of  pulp,  fix 
eggs,  half  a pound  of  fugar,  half  a pound 
of  melted  butter,  a handful  of  bread-  crumbs, 
mix  all  well  together,  and  bake  it  with  pafte 
round  the  difh ; when  you  ferve  it  up,  grate 
fugar  over  it. 

338.  To  make  a Raspberry  Pudding. 
Take  four  Naple  bifcuits,  fcald  them  with 

a gill  of  cream,  take  a pint  of  rafpberries 
and  bruife  them  thro’  a hair  fieve,  beat  four 
eggs,  fweeten  all  to  your  tafte,  mix  them 
well  together  ; fheet  your  difh  with  thin  pafte, 
and  bake  it  in  a gentle  oven. 

339.  To  make  an  Apple  Pudding. 

Pare,  core,  and  coddle  fix  codlings,  take 

the  pulp,  fix  eggs,  half  a pound  of  fugar,  a 
little  lemon  peel  fhred,  a few  bread  crumbs, 
half  a pound  of  butter,  and  mix  altogether  ; 
lay  puff  pafte  round  the  difh,  and  bake  it. 

340.  To  make  a Millet  Pudding. 

^ Take  half  a pound  of  millet  feed,  after 
Its  wafed  and  picked  clean,  take  two  quarts 
of  milk,  fome  nutmeg  grated,  half  a pound 
of  fugar,  mix  altogether,  pour  it  into  your 
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difh,  break  in  half  a pound  of  butter,  and 
bake  it, 

341.  A Hunting  Pudding. 

Take  a pound  of  fine  flour,  a pound  of 
beef  fuet  ftired  fine,  three  quarters  of  a 
pound  of  currants  wafhed  and  picked,  a 
quarter  of  a pound  of  raifins  ftoned  and  fhred, 
five  eggs  beat,  a little  lemon  peel,  half  a 
nutmeg  grated,  a gill  of  cream,  a little  fait, 
a little  fugar,  a glafs  of  brandy,  mix  alto- 
gether, tie  it  up  tight  in  a cloth,  and  boil 
it  two  hours  *,  have  wine,  butter,  and  fugar, 
for  fauce. 

342.  To  make  an  Apricot  Pudding. 

Coddle  fix  large  apricots  tender,  bruife  them 

fmall,  and  when  cold,  add  fix  yolks,  and  two 
whites  of  eggs,  and  a little  cream,  fweeten  it 
to  your  tafte  *,  put  puff  pafte  in  your  difli, 
and  bake  it  half  an  hour  in  a flow  oven  j 
ferve  it  up  with  grated  fugar. 

343.  T 0 make  a Ratifia  Pudding. 

. Boil  four  laurel  leaves  in  a quart  of  cream, 
take  them  out,  and  grate  in  half  a pound  of 
Maple  bifcuit,  half  a pound  of  iDUtter,  a 
little  fait,  nutmeg  and  fack,  take  it  off  the 
fire,  and  cover  it  •,  when  cold,  put  in  two 
ounces  of  almonds  blanched  and  beaten, 
four  eggs,  mix  altogether,  and  bake  it  half 
an  hour.  ^ 

344.  To  make  a Potatoe  Pudding. 

Take  two  pounds  of  white  potatoes,  boil 

«nd  peel  them,  beat  them  in  a mortar,  with 

half 
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half  a pound  of  butter,  a gill  of  cream, 
fix  eggs,  half  a pound  of  fugar,  a jack  of 
fack,  a little  fait  and  nutmeg,  half  a pound 
of  currants  waflied  and  dried,  mix  altoge- 
ther, and  bake  it  half  an  hour  in  a quicks 
oven: 

345.  ^0  make  a Quaking  Pudding. 

Beat  eight  eggs  very  well,  take  three 
fpoonfuls  of  flour,  and  a little  fait  •,  boil- 
three  gills  of  cream  with  a flick  of  cinnamon; 
and  when  cold,  mix  with  your  eggs  and 
flour  *,  butter  your  cloth,  and  do  not  give  it 
over  much  room  ; boil  it.  half  an  hour,  turn- 
ing it  in  the  water  ; lerve*  it  up  with  butter. 
You  may  flick  it  with  almonds,  if  you: 
pleafe. 

346.-  H(k  make  ^ Lemon  Pudding.- 
Grate  the  out  flde  of  two  lemons,  and  four 
Naple  bifcuits,  take  fix  eggs,  a gill  of  cream, 
half  a pound  of  fugar,  half  a pound  of  butter 
melted,  mix  all  well  together,  and  pour  it  in  ; 
put  a fheet  of  pafle  in  your  difh,  grate  fugar 
over,  and  bake  it. 

347*  wake  an  Almond  Pudding. 
Take  a pound  of  Almonds,  blanch’d  and 
beat,  a pound  of  butter,  a pound  of  fugar, 
and  oeat  all  well  together  ; take  twelve 
eggs,  ferape  in  the  rhind  of  two  lemons, 
and  the  juice  of  half  a one ; flieet  your 

dilh  with  puff  pafle,  pour  all  in,  and  bake 
it. 
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348.  To  make  a Wine  Pudding. 

Heat  a pint  of  fherry,  with  cinnamon  and 
lemon-pcel;  grate  four  ounces  of  bifcnits, 
fix  eggs  beaten  with  a little  orange  flower 
water,  and  a little  fait  and  fugar,  a little 
marrow  and  currants  ^ bake  it  a quarter  of 
an  hour,  and  when  you  ferve  it  up,  ftrew 
fugar  over  it. 

349.  To  make  a Quince  Pudding. 

Scald  your  quinces  very  tender,  fcrape  oflf 
' the  pulp,  put  in  powdered  fugar,  ginger  and 
cinnamon,  a pint  of  cream,  and  four  yolks 
of  eggs ; it  mud  be  thick  of  your  quinces, 
butter  your  difh,  and  bake  it. 

350.  To  make  aVv'DBi'iiG  of  Plumb-Cake. 

Slice  a pound  of  plumb  cake  into  a quart 
of  milk,  boil  and  keep  ftirring  it  ; when  its 
cold,  beat  four  eggs,  and  put  to  it  a little 
fait,  fugar  and  fome  pieces  of  marrow,  mix 
all  well  together,  and  bake  it. 

351.  A Beggar’s  Pudding. 

Take  fome  dale  bread,  put  over  it  fome 
hot  water  ’till  its  well  foaked  ; then  prefs 
out  the  water,  and  mafh  the  bread,  add 
fome  powdered  ginger,  and  grated  nutmeg, 
a little  fait,  fack,  fugar  and  currants,  mix 
thefe  well  together,  and  lay  it  into  a pan 
well  buttered  on  the  fides,  flatting  it  well 
with  a fpoon ; lay  fome  butter  on  the  top, 
bake  it  in  a gentle  oven,  and  ferve  it  up 
hot,  with  grated  fugar  over  it.  You  may 

turn 
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turn  it  out  of  the  pan  when  its  cold,  and  it 
will  eat  like  a cheefe-cake. 

352.  "To  make  a Rye  Bread  Pudding. 

Take  half  a pound  of  four  rye-bread 
grated,  half  a pound  of  beef  fuet  Ihred 
fine,  half  a pound  of  currants  clean  wafhed, 
half  a pound  of  fugar,  fome  nutmeg  grated, 
mix  all  well  together,  with  fix  eggs  •,  boil 
it  an  hour,  and  ferve  it  up  with  melted  but- 
ter. 

353.  T 0 make  a PipprN  Pudding. 

Make  a good  puff  pafte,  rolled  half  an  inch 

thick,  pare  your  apples  and  core  them,  put' 
them  in  the  pafte  and  clofe  it  up,  tie  it  in  a 
cloth  and  boil  it ; a middling  fized  pudding 
will  take  an  hour  and  a half  in  boiling  \ when 
its  enough,  turn  it  out  on  your  difh,  cut  a 
piece  out  of  the  top,  and  butter  and  fugar  it 
to  your  tafte ; lay  on  the  top  again,  and  fend 
it  to  the  table  hot. 

354,  To  make  an  Herb  Pudding. 

Take  a good  quantity  of  parfley  and  fpiu'^ 

age,  a little  thyme  and  marrygold  flowers,  put 
to  them  a gill  of  creed  oat-meal,  fhred  them 
very  fmall  with  a little  beef  fuet,  a few  crumbs 
of  bread,  a gill  of  cream,  four  eggs,  and  a 
little  fait,  mix  all  very  well  together,  dredge 
your  cloth;  and  tie.it  clofe ; it  will  take  a great 
deal  of  boiling. 

355.  To  make.a  Custard  Pudding. 

Take  a pint  of  cream,  mix  with  it  fix  eggs, 
two  fpoonfuls  of  flour,  half  a,  nutmeg  grat-- 
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ed,  a little  fait  and  fugar  to  your  tafte,  but- 
ter a cloth,  put  it  in  when  the  pot  boils,  and 
boil  it  half  an  hour ; /or  fauce^  ufe  melted 
butter. 

356.  ^0  make  an  Oat -WEAL  V\jDT>mG* 
I'ake  a pint  of  groats,  a pound  of  fuet 
Hired  fine,  the  like  quantity  of  currants,  half 
as  many  raifins,  mix  all  together,  with  a lit- 
tle fait,  tie  it  in  a cloth,  allowing  room  for 
its  fwelling,  and  boil  it  three  hours. 

357.  ^0  make  Puddings  d?/  different  Colours, 
Scald  your  grated  bread  with  a pint  of 
cream,  whea  cold  beat  fix  eggs,  half  a nut- 
meg, a little  fait,  a quarter  of  a pound  of 
fugar,  divide  it  into  fix  parts,  colour  one 
with  cochineal,  one  with  juice  of  fpinage, 
one  with  fyrrup  of  violets,  one  with  faffron, 
one  with  currants,  and  the  other  plain  ; dip 
your  cloths  in  water,  butter  and  dredge  them, 
put  in  your  puddings,  tie  them  clofe,  and 
boil  them  for  half  an  hour ; when  enough, 
lay  the  plain  one  in  the  middle,  and  the 
others  round  j for  fauce^  ufe  butter,  fack  and 
fugar.. 

0 

358.  ^0  make  a Stake  Pudding. 

Take  a quartern  of  flour,  two  pounds  of 
beef  fuet  flired  fine,  a little  fait,  mix  them 
\^ith  water  into  a ftiff  pake,  roll  it  of  a 
moderate  thicknefs  •,  take  mutton  or  beef 
flakes,  feafon  them  with  pepper  and  fait, 
make  it  up  as  you  do  an  apple  pudding, 
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tied  up  in  a cloth  •,  if  it  be  a fmall  pudding', 
two  hours  will  boil  it. 

359.  To  make  in  Skins, 

Take  as  many  codlings  as  will  do  for  your 
dilh,  make  a little  hole  at  the  fmall  end., 
and  fcoup  out  all  the  meat,  tho’  not  over 
thin  ; prepare  a pudding,  either  of  rice  or 
almonds,  as  in  the  former  receipt ; fill  your 
apples  with  it,  butter  a deep  difh,  put  them 
in,  and  bake  them ; when  enough,  take 
them  with  care  out  of  your  difh,  put 
them  on  another,  and  dredge  fugar  over 
them  ♦,  ferfauce,,  ufe  wine,  butter  and  fugar. 
360.  To  make^LACK.  Puddings  in  Skins, 
Take  two  quarts  of  blood,  ftrain  it  thro’ 
a fieve,  add  to  it  a quartern  of  creed  groats, 
the  crumbs  of  a penny  loaf,  a pint  of  cream, 
and  fix  eggs  beaten ; feafon  with  pepper, 
fait,  and  grated  nutmeg,  fome  thyme  and 
winter  favoury  rubbed  fine,  mix  all  well  to- 
gether *,  flired  beef  fuet,  fome  in  fquare,  and 
fome  in  fine  pieces,  which  makes  them 
lighter  •,  take  your  flcins,  and  tie  them  at  one 
end  before  you  begin,  do  not  fill  them 
over  full  ; as  they  are  boiling  prick  them 
with  a pin  to  prevent  their  breaking,  and 
when  enough,  fmother  them  up  in  ftraw ; " 
when  you  have  filled  part,  put  in  more  fuet 
and  feafoning. 

361.  To  make  White  Puddings  in  Skins. 
Take  a pound  of  marrow  or  beef  fuet 
fhred  fine,  three  quarters  of  a pound'  of 
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grated  bread,  boil  a pint  of  cream,  and  pour 
upon  them  j then  take  a pound  of  Jordan 
almonds  beaten  fine  with  rofe-water,  a little 
fait,  half  an  ounce  of  mace  and  cinnamon 
beaten  fine,  eight  eggs,  a pound  of  fugar, 
and  a gill  of  fack,  mix  altogether  •,  fill  your 
fkins  but  half  full,  put  in  a little  citron  as 
you  fill  them,  tie  them  up  in  links,  and  boil 
them  a quarter  of  an  hour.  You  may  put 
currants  in  fome,  if  you  pleafe. 

362.  ^0  make  a Tansey. 

. Take  the  crumbs  of  a penny-loaf,  and 
fcald  it  with  cream  *,  then  take  a quarter  of 
a pound  of  fugar^  fix  eggs,  a little  fait,  a 
quarter  of  a pound  of  butter,  mix  all  well 
together  *,  green  it  with  the  juice  of  fpinage 
and  tanfey,  butter  a paper,  lay  it  in  a deep 
dijfh,  pour  in  your  tanfey,  and  fet  it  in  the 
oven  ; when  enough,  turn  it  up  on  your 
difii,  take  the  paper  off  and  cut  an  orange 
in  quarters,  and  lay  round  •,  have  wine,  and 
fugar  in  a boat. 

363.  ^0  make  Plumb  Dunplins. 

Take  a.  pound  of  flour,  half  a pound  of 

beef  fuet  fhred  fine,  a quarter  of  i pound' 
of  butter,  an  egg,  a litde  milk,  a little  fait,, 
make  it  up  into  palle,  divide  it  in  two,  tie  them 
up  in  a cloth,  and  they  will  take  three  hours 
boiling.  You  may  put  currants  in  one  half,, 
and  leave  the  other  plain; 

364.  ^0  make  Drop  Dumplins. 

Take  a gill  of  milk,,  two  eggs,  a little 

fait*. 
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Talt,  and  make  it  into  a thick  batter  with 
flour  ; have  ready  a pan  of  boiling  water, 
drop  in  your  batter,  four  minutes  will  boil 
them,  be  fure  the  water  boils  quick,  drain 
them  from  the  water,  lay  them  on  the  difli> 

and  eat  them  with  butter. 

365.  To  make  Apple  Dumplims. 

Pare  fome  large  apples,  cut  them  in  quar- 
ters, take  out  the  cores,  take  a piece  of 
puff  pafte,  roll  it  big  enough  for  one  apple, 
and  clofe  them  up  round  like  a ball ; tie  each 
dumplin  Angle  in  a cloth,  and  put  them  in 
boiling  water  three  quarters  of  an^  hour  j 
when  they  are  enough,  ferve  them  with  but- 
ter and  fugar. 

366.  To  make  Pancakes  called  a ^ire  of 

Paper, 

Take  a pint  of  cream,  a qtiarter  of  a . 
pound  of  melted  butter,  three  fpoonfuls  of 
flour,  a fpoonful  of  orange  flower  water,  a 
little  fugar,  and  a nutmeg  grated,  mix  all 
together  with  eight  eggs,  leaving  out  tv/o 
of  the  whites  •,  mix  your  flour  at  firfl:  with 
a little  of  it,  to  make  it  fmooth  *,  butter  your 
pan  for  the  firfl:  pancake,  and  let  it  run  as 
thin  as  you  can  to  be  whole,  when  one  fide 
is  coloured,  its  enough,  take  it  carefully  out 
of  the  pan,  lift  on  each  fome  fine  fugar 
beaten,  lay  them  as  even  on  each  other  as 
you  can  ; this  quantity  will  make  twenty. 

367.  To  make  Clary  Pancakes. 

Beat  twelve  eggs  very  well,  with  a little 

fait. 
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fait,  put  in  five  or  fix  fpoonfuls  of  flour,  mix 
them  well  together  till  they  are  very  fmooth  •, 
then  put  in  a pint  of  milk,  melt  three  or 
four  ounces  of  butter,  pour  it  into  the  bat- 
ter, ftir  it  all  the  time  you  are  pouring  it 
in,  and  mix  all  well  together  •,  have  ready  as 
much  young  clary  picked,  wafhed,  and 
Hired  as  you  think  fit ; put  the  bignefs  of  a 
hafle  nut  of  butter  into  your  pan,  and  make 
it  hot  before  you  put  in  your  batter  to  fry 
them. 

368.  ^0  make  Cream  Pancakes. 

Take  a pint.of  cream,  eight  eggs,  a nut- 
meg grated,  a little  fack,  and  a little  fait ; 
melt  a pound  of  butter,  and  before  you  fry 
them  flir  it  in  *,  make  it  as  thick  with  flour 
as  ordinary  batter,  and  fry  them  with  butter 
in  the  firfl:  pancake  only  flrew  fugar,  turn  it 
on  the  back-fide.  of  a plate.  Garnifh  with 
orange. 

370.  ^0  make  Pancakes  Royal. 

Take  half  a pint  of  cream,  half  a pint 
of  fack,  the  yolks  of  eighteen  eggs,  half  a 
pound  of  fine  fugar,  with  beaten  cinnamon, 
and  nutmeg,  mix  all  well  together  ; then 
put  in  as  much  flour  as  will  make  it  fliff 
enough  to  fpread  thin  over  your  pan  ; let 
the  pan  be  hot,  and  fry  them  in  clarified  but- 
ter ; they  will  not  be  crifp,  but  are  very, 
good. 

370.  ^0  make  Rice  Pancakes. 

Take  a quart  of  cream,  three  fpoonfuls 
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of  flour  of  rice,  boil  them  thick,  dir  in  half 
a pound  of  butter,  and  a grated  nutmeg-, 
then  pour  it  out  into  a bafon,  and  when 
cold,  put  in  three  or  four  fpoonfuls  of  flour, 
a little  fait,  fome  fugar,  nine  eggs  well 
beaten,  mix  all  well  together,  and  fry  them 
in  a little  pan,  with  a fmall  piece  of  butter  j 
ferve  up  four  or  five  in  a difli. 

371.  To  make  French  Mackaroons. 
Take  half  a pound  of  flour,  the  yolks  of 
two  eggs,  a little  water,  make  them  into  a 
pafte ; roll  it  out  thin,  and  cut  it  long  and 
fmall  as  a worm  -,  put  them  into  a pan  of 
boiling  water ; a quarter  of  an  hour  will 
boil  them,  drain  them  thro’  a cullender,  lay 
them  on  your  difh,  and  pour  fack  and  fugar 
over  them. 

372.  7*4?  SOLOMONGUNDY- 

Mince  very  fine  fome  white  of  chicken^ 
or  veal,  and  the  yolks  of  hard  eggs  all  fe- 
parate,  a little  hang  beef  or  tongue,  and  fome 
pickled  cucumber  flired  fine,  fome  parfley 
and  fhallot  flired-,  take  a china  difh  that  you 
intend  to  lay  it  on,  lay  a deep  plate  on  your 
difh  the  wrong  fide  upwards.  You  may  lay 
it  in  what  form  you  like,  as  a ftar,  a pyra- 
mid, or  in  fquares  -,  and  you  may  lay  round  it 
capers,  anchovy,  lemon,  and  barberries. 

373.  To  make  tranfparent  Solomongundy. 
Take  fix  white  herrings,  lay  them  in 
water  all  night,  boil  them,  and  take  the  fifh 
from  the  bone,  leaving  the  head,  tail,  and 
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bone  whole,  flired  the  meat  with  anchovies, 
an  apple  and  fhallots,  lay  it  over  the  bones 
on  both  fides,  in  the  fhape  of  a herring  ; 
then  take  the  peel  of  a lemon,  and  cut  it 
in  long  pieces  to  cover  over  the  herrings. 
You  may  do  fome  with  beet  root  •,  lay  them  on 
the  difh  you  intend  to  ferve  them  in  ; boil 
fome  ifinglafs  in  a quart  of  the  water  the 
fifli  was  boiled  with,  a bunch  of  fweet  herbs, 
whole  pepper,  mace,  and  a little  vinegar, 
run  it  thro’  a jelly  bag,  when  cold  pour  it 
over  your  fifh,  and  let  it  fland  till  jellied. 

374.  To  Jieiv  Pears. 

Pare  your  pears  and  put  them  into  a pew- 
ter flaggon,  mix  a quart  of  water  with  a gill 
of  red  wine  fweetened  to  your  tafte,  and  a 
little  cinnamon  and  cloves ; put  it  to  your 
pears,  and  lay  your  parings  on  the  top,  Unit 
the  lid  clofe,  and  let  them  fland  in  the  oven 
all  night.  You  may  put  in  a little  cochineal 
tied  in  a rag,  to  make  them  a better  colour, 
if  you  pleafe. 

375.  To  ftew  Red  Cabbage. 

Take  your  cabbage  and  cut  in  fine,  leav- 
ing out  the  large  veins,  boil  it  till  tender, 
and  drain  it  *,  then  put  it  into  a fauce-pan 
with  a little  melted  butter,  two  fpoonfuls 
of  vinegar,  a little  pepper  and  fait,  two 
fpoonfuls  of  gravy,  keep  it  llirring  over 
your  flove  fix  minutes,  then  ferve  it  up  hot 
with  fryed  faucefages  round  it. 
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376.  Stewed  Sellery. 

Take  your  fellery,  wafh,  and  c'ut  it  an 
inch  long,  and  boil  it  in  fait  and  water  till 
tender ; then  drain  it,  and  put  in  a little 
gravy,  melted  butter,  cream,  pepper  and 
fait,  and  ferve  it  up  hot. 

377.  Stev/ed  Cucumbers. 

Take  half  a dozen  of  cucumbers,  pare  and 
cut  them  in  four,  length  ways,  take  aut  the 
feeds,  and  put  them  in  water  as  you  do 
them  ; have  ready  fome  boiling  water  and 
fait  in  a llew-pan,  and  put  them  in  ; let 
them  boil  till  tender,  then  drain  them,  and 
put  them  into  a little  gravy,  with  a lump  of 
butter  wrought  in  flour,  a little  mace,  pep- 
per and  fait  *,  and  fhake  them  well  together 
over  your  ftove.  You  may  flice  them,  if 
you  chufe,  and  .do  them  after  the  fame 
manner. 

378.  ftew  Mushrooms. 

Take  your  muflirooms,  if  they  are  buttons, 
rub  them  with  a flannel,  and  put  them  in  milk 
and  water  •,  if  flaps,  peel,  gill,  and  walk  them, 
put  them  into  your  ftew-pan,  with  a little 
veal  gravy,  a little  mace  and  fait,  thicken’d 
with  a little  cream,  and  the  yolks  of  three 
eggs ; keep  it  ftirring  all  the  time,  leafl:  it 
curdle  ; and  ferve  them  hot. 

379.  To  ftew  Parsnips. 

Boil  them  tender,  fcrape  them  clean,  cut 
them  in  flices,  and  put  them  into  a ftew-pan, 
with  cream  3 ftiake  the  ftew-pan  often,  and 
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when  the  cream  boils,  put  in  a piece  of  but- 
ter rolled  m flour,  and  pour  them  upon  your 
difh  hot. 

380.  To  Jlew  Spinage. 

Take  your  fpinage,  pick  and  wafh  it  fe- 
yeral  times,  put  it  into  a fauce-pan,  with  a 
little  fait  over  it,  and  cover  the  fauce-pan 
clofe ; do  not  put  in  any  water,  and  ftir  it 
often  ; you  muft  have  it  on  a clear  quick 
fire,  and  as  foon  as  you  find  the  fpinage 
flirinks,  and  the  liquor  which  comes  out  of  it 
boih  up,  its  enough  •,  put  it  into  a fieve  to 
drain,  and  prefs  it  *,  ferve  it  up  with  melted 
butter  in  a boat. 

381.  To  flew  Lettices. 

Let  your  lettices  lie  half  an  hour  in  water, 
then  take  them  out  and  drain  them  •,  put 
them  into  a pan  of  boiling  water,  with  a little 
fait  and  butter ; let  them  boil  ’till  they  are  al- 
moft  tender,  then  take  them  up  and  drain 
them  well  *,  take  fome  good  gravy  in  your 
flew-pan,  with  an  anchovy,  pepper  and  fait, 
put  in  your  lettices,  let  them  flew  till  tender, 
and  ferve  them  up  hot. 

382.  To  force  a Cabbage. 

Parboil  a large  white  cabbage,  then  take 
it  out  to  cool,  and  when  cold,  cut  out  the 
heart,  and  fill  it  with  forc’d-meat  made  of 
fweet-breads,  marrow,  bread-crumbs,  pep- 
per, fait,  nutmeg,  thyme,  and  parfiey  •,  work 
it  up  with  egg,  put  it  into  your  cabbage, 
and  ftove  it  well  in  gravy  an  hour,  lay  it 
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whole  on  your  difli  •,  thicken  your  fauce  and 
pour  it  over  it,  and  lay  round  it  flices  of 

broiled  bacon. 

383.  ^0  ftew  Pease. 

Take  a flew-pan,  and  butter  the  infidc 
well,  then  put  in  a quart  of  peafe,  two  gofs 
lettices  cut  Imall,  four  onions,  fome  pepper 
and  fait  to  your  tafte  *,  cover  the  pan  clofe, 
and  let  them  itew  ten  minutes  •,  then  put  in 
gravy  to  moiften  the  whole  ; let  them  ftew 
gently  a quarter  of  an  hour,  lliaking  the 
pan,  put  in  half  a pound  of  butter  at  dif- 
ferent times,  adding  a little  flour  to  thicken 
when  near  enough,  take  out  the  onions,  and 
ferve  it  hot. 

384.  ^0  dry  Artichoke  Bottoms. 

Take  the  largeft  artichokes  you  can  get 
when  they  are  at  their  full  growth,  boil  them 
as  you  would  do  for  eating,  pull  off  the 
leaves,  and  take  out  the  choke,  cut  off  the 
ftalk  as  clofe  as  you  can,  lay  them  on  an 
earthen  difti,  and  fet  them  in  a flow  oven  ; 
when  they  are  dry,  put  them  in  paper  bags. 
They  are  proper  for  made  diflies. 

385.  dry  Pears  or  Pippins. 

Take  and  wipe  them  clean,  run  a bod- 
kin in  at  the  eye,  and  out  at  the  ftalk, 
put  them  in  an  earthen  pot,  with  a quart  of 
ftrong  new  ale  to  half  a peck  ; tie  double 
paper  over  the  pots,  and  bake  them  ; when 
cold  drain  them,  and  lay  them  on  fieves  with 
wide  holes  to  dry  in  a flow  oven. 

L 2 


386.  To 


( 128  ) 

386.  ^0  boil  all  Sorts  of  Sprouts  and 

Cabbages. 

All  forts  of  fp routs  and  cabbages  muft  be 
boiled  in  a good  deal  of  water,  with  ialt  and 
a little  butter ; let  the  water  boil  before  you 
put  in  the  greens  ; when  the  ftalks  are  ten- 
der, they  are  enough,  and  take  them  off  the 
fire  before  they  lofe  their  colour,  drain  them, 
and  ferve  them  with  butter  in  a boat. 

387.  To  boil  Asparagus. 

Scrape  all  the  ftalks  very  carefully,  till  they 
look  white,  cut  them  all  even,  and  tie  them  in 
little  bunches,  put  them  upon  a fifti  plate,  in  a 
pan  of  boiling  water  and  fait,  and  let  them 
boil  gently  till  they  are  tender,  then  take  theni 
up  *,  make  a toaft,  lay  it  on  the  difti,  and 
pour  a little  butter  over  it  *,  lay  the  afpara- 
gus  all  round  the  difh,  with  the  heads  in  the 
middle,  and  ferve  it  with. butter  in  a boat. 

388.  To  boil  Kidney  Beans. 

String  and  cut  them  fmall  and  long,  put 
them  into  cold  water  as  you  cut  them,  and 
when  the  v/ater  boils,  put  in  fome  fait  and 
the  beans  •,  they  will  be  foon  boiled,  and 
take  care  they  do  not  lofe  their  colour  *,  lay 
them  on  a plate,  gnd  ferve  them  with  butter 
in  a boat. 

389  To  boil  Artichokes. 

Wring  off  the  ftalks  and  put  them  into 
cold  water,  with  the  tops  downwards,  that 
all  the  fand  may  boil  out ; an  hour  and  a 
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quarter  will  boil  them  ; ferve  them  up  with 
butter  in  cups. 

390.  ^0  boil  Brocoli. 

Strip  off  all  the  little  branches  till  you 
come  to  the  top  one,  then  take  a knife  and 
peel  off  all  the  hard  outfide  fkin  which  is 
on  the  ftalks  and  little  branches,  wafh  them, 
tic  them  in  little  bunches,  and  boll  them  in 
fait  and  water,  with  a little  butter,  the  big-- 
nels  of  a walnut-,  the  water  muft  boil.be-- 
fore  you  put  them  in  ; they  take  very/  little  ■ 
boiling,  and  if  they  boil  too  quick'^,  the- 
heads  will  come  off ; when'  enough^  drain  i 
them,  and  ferve  them  with  butter  in  a .boat. . 

391.  ^0  drefs  Sour  Hr  out.', 

T ake  four  trout, . put  it  in  ia  pipkin-' with 
a lump  of  butter,  cover.  It;  dofe,,fet  it  in  a 
pan  of  boilings  water,-  and . let  it  ftand  five 
hours  ; be  fure  to  keep  the  water  boiling  all 
the  time when  enough,-  ferve  it  with  but-- 
ter  in.a..hoat. , 

**  t 

0^2.  boil  Carrots.-. 

Wafli  and  boil  them^.,and  when' enough, 
peel  off  the  out-fidcj'  (lice  them  into  a plate, 
and  .ferve.  them  with  butter  ih  a boat;  young:; 
fpring  carrotsvwill  take..half  an  hour  in  boil- 
ing; if  large  ones  they,  will  take  an  hour. 

3.93..^'^  COLLIFLOWERS. 

Take  off  ther  green  part,  and  either;  cut  . 
them  in  ■ quarters  or  boil  them  whole,  lay 
them  an  hour  in  water,  then  boil  1 them  in  • 
milk  and  water  flcimming  it  well  j - when  the ' 
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llalks  are  tender,  take  them  carefully  up  to 
drain,  and  ferve  them  up  with  butter  in  a 
boat. 

394.  To  make  Parsnip  Fritters. 

Boil  your  parfnips  very  tender,  dice  and 
beat  them  in  a marble  mortar,  with  a little 
fine  flour,  two  eggs,  a fpoonfnl  of  cream, 
fome  fait,  fugar,  nutmeg,  and  two  fpoon- 
fuls  of  fack,  mix’d  all  well  together,  till 
ftiff.  You  mufl  have  your  pan  hot,  and 
drop  them  in  fo  as  not  to  touch  one  another  ; 
fry  them  a light  brown  on  both  fides,  lay 
them  on  your  difh,  and  ftrew  fugar  over 
them  j for  fauce^  ufe  fack  and  fugar. 

365.  To  make  Apple  Fritters. 

Take  large  apples,  pare,  core,  and  cut 
them  in  round  flices  \ mix  a batter  of 
milk,  eggs,  flour,  nutmeg,  fugar,  and  a 
little  fait  and  make  it  fo  Itiff  as  to  Hick 
upon  the  apple,  put  the  pan  over  the 
fire  with  butter,  dip  your  apples  into 
the  batter  one  by  one,  lay  them  into 
your  pan,  and  fry  them  a light  brown  on 
both  fides,  fpreading  them  on  a piece  of 
paper  before  the  fire,  ’till  they  are  all  fryed  ; 
lay  them  on  your  difli,  and  ftrew  fugar  over 
them  i for  fauce^  ufe  wine  and  fugar  in  a 
boat. 

396.  To  make  Drop  Fritters. 

Take  a quart  of  milk,  fix  eggs,  fome  fait, 
and  nutmeg,  four  fpoonfuls  of  ale  yeaft,  and 
as  much  flour  as  will  make  a ftiff  batter 
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then  take  fix  apples  pared  and  diced  thin, 
a pound  of  currants  wafhed,  dried',  and 
picked,  half  a pound  of  fugar,  a glafs  of 
brandy,  mix  all  well  together,  and  let  them 
before  the  fire  two  or  three  hours  to  rife  ; 
then  have  ready  a brafs  pan  with  clarified 
butter,  drop  them  in  with  a fpoon,  and  turn 
them  while  they  are  enough  ; then  take 
them  out,  lay  them  on  your  difh,  and  ftrew 
fugar  over  them ; /or  fauce^  ufe  wine,  but- 
ter and  fugar. 

397.  To  make  Oat-Meal  Fritters. 

Boil  a quart  of  milk,  put  to  it  a pint  of 
oat  meal  flour,  and  let  it  deep  ten  or  twelve 
hours  •,  then  beat  fix  eggs,  and  add  a little 
more  milk  if  there  be  occafion,  to  make 
it  of  a right  ftiffnefs  ; put  fome  lard  in  a 
flew-pan,  with  a fpoonful  of  batter  into  it 
for  a fritter ; ftrew  fome  fugar  over  them, 
and  have  fack  and  butter  for  fauce. 

398.  To  make  Fritters  Royal. 

Make  a poftet  with  a pint  of  fack,  and  a' 
quart  of  milk  ; take  the  curd  from  the  poft 
fet,  put  it  into  a bafon,‘with  half  a dozen 
eggs,  feafon  it  with  a little  nutmeg,  and 
beat  it  very  well  together,  adding  flour  to-  j 

make  the  batter  a proper  thicknels  ; put  in.  ? 

fome  fine  fugar,  and  fry  it  in  clarified  beef  \ 
fuet,  madfe  hot  in  the  pan  before  you  put 
the  batter  in,  and  ferve  them  up  with  wine,,  | 
butter  and  fugar.  ' 
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399*  Skirret  Fritters. 

Take  a pint  of  the  pulp  of  Ikirrets,  a 
fpoonful  of  flour,  the  yolks  of  eggs,  fome 
fugar  and  fpice,  make  it  of  a proper  thick- 
nefs,  and  fry  them  with  clarified  beef  fuct. 

400.  To  make  a Bacon  Fraze. 

Beat  eight  eggs  together  with  a little 
cream  and  flour,  like  other  batter  \ then 
fry  very  thin  flices  of  bacon,  and  pour  fome 
batter  over  them,  and  when  both  fides  are 
fryed,  fervc  them  up. 

401.  To  make  Oyster  Cockle  Fraze. 

Take  cockles  or  oyfters,  pick  them  out  of 
their  fliells,  wafli  them,  and  break  a dozen 
eggs  to  a little  grated  nutmeg,  and  put  to 
them  *,  beat  all  well  together  with  a hand- 
ful of  grated  bread,  and  a gill  of  cream  ; 
then  put  butter  into  your  frying  pan,  and 
let  it  be  hot,  put  in  the  frazes,  fupply  it 
with  butter  in  the  fides  of  the  pan  ; let  the 
thin  run  in  the  middle,  ’till  it  moves 
round  •,  when  it  is  fried  on  one  fide,  butter 
your  plate,  turn  it,  put  it  in  again,  and  fry. 
the  other  fide  brown  •,  then  take  it  out  and 
difli  it,  fqueeze  on. the  juice  of  a lemon,  and 
ferve  it  up. 

402.  To  make  Goofer  Wafers.. 

Take  a pound  of  flour,  fix  eggs,  beat 
them  very  well,  put  to  them  about  a gill  of 
milk,  mix’d  very  well  with  the  flour  ; put 
in  half  a pound  of  clarified  butter,  halt  a 
pound  of  powdered  fugar,  grate  in  half  a: 
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nutmeg,  and  a little  fait  ; you  may  add  to  it 
two  or  three  fpoonfuls  of  cream  •,  then 
take  your  goofer  irons  and  put  them  into 
the  fire  to  heat,  and  when  they  are  hot,  rub 
them  over  with  butter  in  a cloth,  put  the 
batter  into  one  fide  of  your  goofer  irons,  and 
put  them  into  the  fire  •,  keep  turning  the 
irons,  for  if  they  are  over  hot  they  will  foon 
burn  ; make  the  wafers  a day  or  two  before 
you  ufe  them,  only  fet  them  down  before 
the  fire  to  be  hot,  before  you  ufe  them  to 
eat  ; when  you  ferve  them  up  drew  fugar 
over  them  ; and  for  fauce^  ufe  wine,  butter, 
and  fugar  in  a boat. 

40g.  ^0  make  Wafers. 

Take  a gill  of  good  cream,  a fpoonful  of 
orange  flower  water,  fome  double  refined 
fugar  grated  to  make  it  pretty  fweet,  and 
flour  to  make  it  into  a pretty  thick  batter  ; 
let  it  Hand  by  the  fire  two  hours,  ftirring  it 
fome  times;  then  butter  your  irons  the  firfl; 
time. 

404.  ^0  make  Dutch  Wafers. 

Take  four  eggs,  and  beat  them  very  well ; 
then  take  a good  fpoonful  of  fine  fugar,  a 
nutmeg  grated,  a pint  of  cream,  a pound 
of  flour,  a pound  of  melted  butter,  two 
fpoonfuls  of  rofe-water,  two  fpoonfuls  of 
yeaft,  mix  all  well  together,  and  bake  them 
in  your  wafer  tongs  on  the  fire  5 for  fauce^ 
life  fack,  butter  and  fugar. 
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405.  T&  pickle  Walnuts. 

Take  your  walnuts  when  they  are  fo  tender 
that  a pin  will  pals  thro’  them,  and  prick  them 
all  over,  put  them  in  watjer  for  four  days,  ihift- 
ing  them  twice  a day  j make  a ilrong  fait  and 
v/ater,  put  them  in  a pan,  and  fet  it  over  the 
fire,  cover  them  with  hay  till  they  turn  black, 
but  not  to  be  foft,  and  take  them  into  a fieve 
to  drain  ; make  a pickle  of  good  alegar  boil- 
ed and  fl<immed,  put  in  muftard-feed,  horfe- 
raddifli,  ginger,  whole  pepper,  and  (ballots, 
let  it  have  a boil,  and  pour  it  on  hot. 

406.  To  pickle  Walnuts  Green. 

Take  them  when  tender,  pare  them  thin, 
and  put  them  into  a pan  with  fait  and  water, 
and  a little  allum  •,  cover  them  with  vine 
leaves,  and  hang  them  over  a (low  (ire  ’till 
they  be  green,  but  do  not  let  them  boil  •, 
put  them  into  a fieve  to  drain  *,  then  take 
alegar,  a few  bay  leaves,  horfe  raddi(b,  long 
pepper,  muftard  and  (ballots,  boil  them 
and  pour  them  upon  your  walnuts,  and  when 
cold  tie  a bladder  over  them,  for  air  fpoils 
all-forts  of  pickles. 

407.  To  pickle  Mushrooms. 

Take  button  mufhrooms,  rub  them  with  a 
piece  of  flannel,  and  put  them  into  milk  and 
water ; fet  on  your  (lew-pan  with  an  equal 
quantity  of  milk  and  water,  and  when  it  boils 
put  in  your  mulbrooms,  and  let  them  boil 
quick  for  half  a quarter  of  an  hour  *,  pour 
them  into  a fleve  to  drain  ’till  they  are  cold  ; 
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make  your  pickle  of  the  bed  white  wine 
vinegar,  with  mace,  whole  white  pepper, 
nutnieg  diced,  boil  it,  and  ^when  cold,  put 
it  to  your  mudirooms,  to  cover  them,  put 
fome  fweet  oil  on  the  top,  and  tie  a bladder 
over  them. 

408.  pickle  CODLINS. 

Gather  green  codlins,  put  them  into  a 
'pan  of  water,  ’till  you  can  peel  off  the  flcins ; 
then  put  vine  leaves  over  them,  and  hang 
them  over  a dow  fire  ’till  they  are  green  *, 
make  your  pickle  of  vinegar,  a fpoonful  of 
fait  to  each  quart,  four  fhallots,  a quarter 
'of  an  ounce  of  ginger  diced,  and  a quarter 
of  an  ounce  of  pepper  and  mace  ; boil  it  in 
a brafs  pan  for  eight  minutes,  drain  your 
codlins,  and  put  them  into  a done  or  glafs 
jar,  pour  your  pickle  on  hot,  and  lay  a cloth 
over  them  ’till  cold,  then  tie  them  up  clofe, 
409.  To /pickle  Codlins Mango. 

Prepare  a brine  of  fait  and  water,  ftrong 
enough  to  bear  an  egg,  put  into  it  a dozen 
of  the  larged:  full  grown,  tho’  not  ripe, 
codlins  you  can  get,  let  them  lay  in  this 
brine  nine  or  ten  days,  fhifting  them  every  o- 
ther  day,  dry  them  with  a cloth,  and  care- 
fully fcoup  out  the  cores  ; the  flalks  muff 
be  taked  out  fo  as  to  fit  again,  the  eye  mud: 
be  left  in,  and  the  infide  mud:  be  filled  with 
diced  ginger,  a clove  of  garlick,  mace, 
horfe  raddifh,  and  muflard-feed  put  in  the 
flalk,  and  tie  it  up  tight  *,  make  your  pickle 
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of  white  wine  vinegar,  and  pour  it  boiling 
hot  on  them  every  other  day  for  a week. 

410.  'To  pickle  Walnuts  White, 

Take  the  largefl  full  grown  walnuts  you 
can  get,  prick  them  thro*  with  a pin,  pare 
off  all  the  green,  and  put  them  in  fait  and 
water  as  you  pare  them  ; then  boil  them  in 
fait  and  water  for  eight  minutes,  and  drain 
them  ; put  them  into  a pot  with  as  much 
diftilled  vinegar  as  will  cover  them,  and  let 
them  lay  two  days ; take  as  much  more  vine- 
gar, fome  blades  of  mace,  and  a little  white 
pepper  and  fait,  boil  and  fldm  it,  and  when 
cold,  take  your  walnuts  out  of  the  other 
pickle  and  put  them  into  this ; put  them  in 
bottles,  pour  on  oil,  and  tie  a leather  over 
them. 

41 1.  To  pickle 

Take  famphire  that  is  green,  pick  it,  and 
lay  it  in  fait  and  water  for  two  days,  put 
it  into  a pan  with  as  much  white  wine  vine- 
gar as  will  cover  it,  fet  it  over  a flow  fire 
’till  it’s  green  and  crifp ; then  put  it  into 
your  pot,  pour  on  your  pickle,  and  tie  it 
up  clofe  for  ufe. 

412.  To  pickle  Hopbuds. 

Give  them  a boil  or  two.  in  fait  and  wa- 
ter, and  when  cold  put  them  in  white  wine 
vinegar,  and  tie  them  clofe. 

413.  To  pickle  COLLIFLOWERS. 

Cut  the  whiteft  and  clofeft  colliflowers, 
in  pieces  half  the  length  of  your  finger,  from 

the 


( 137  ) 

the  flalks,  boll  them  a little  in  milk  and  wa- 
ter, tho’  not  ’till  the/  are  tender  *,  take  them 
out  and  cool  them  •,  for  pickle,  ufe  white  wine 
vinegar,  mace,  and  whole  white  pepper  ; 
give  it  a boil,  and  when  cold,  put  in  your 
colliflowers,  and  tie  them  up  clofe. 

414.  I'd  pickle  Colliflowers  Red, 
Break  the  colliflowers  in  pieces  the  big- 
nefs  of  a mufhroom,  leave  on  a Ihort  flalk 
with  the  head  ; take  a pint  of  white  wine 
vinegar,  two  pennyworth  of  cochineal  beaten 
fine,  and  tied  in  a muflin  rag,  a little  pepper, 
fait  and  cloves,  boil  them  in  your  vinegar, 
prefling  the  cochineal  with  a fpoon  againft 
the  fide  of  your  pan  as  it  boils,  and  pour 
it  hot  over  them  *,  let  it  Hand  clofe  covered 
two  days,  then  you  may  fcald  it  again  ’till 
it  be  red,  and  tie  it  clofe  down  with  leather. 
If  you  chufe  to  have  them  yellow,  you  mufl; 
ufe  faffron  inftead  of  cochineal. 

415.  I’d  pickle  Kidney  Beans. 

Take  them  when  they,  are  young,  and 
fcald  them  in  firong  fait  and  water  twice  a 
day  till  they  are  green  •,  then  make  a pickle 
of  alegar,  drain  your  beans  out,  and  wafh 
them  in  a little  of  it,  put,  them  into  your 
pots  and  pour  the  reft  over  them,  and  when 
cold,  tie  them  clofe  up. 

416.  "To  pickle  Barberries. 

Get  barberries  when  ripe,  and  put  them 
into  a pot  j boil  fait  and  water  and  when 
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cold,  pour  it  on  them,  and  cover  them  up 
clofe, 

417,  ’To  pickle  Beet  Root. 

Take  frefh  beet,  but  cut  not  the  ends  off, 
if  you  do  it  lofes  it’s  colour,  boil  it  in  water, 
fait  and  vinegar  ’till  tender  ; boil  fome  ale- 
gar v/ith  whole  pepper,  and  when  cold  Hice 
your  beet  into  it.  You  may  do  carrots  the 
fame  way. 

418.  To  pickle  Mellons. 

Take  young  green  mellons,  cut  a piece 
out  of  their  fides  the  length  of  your  mellons, 
take  out  their  feeds,  drain  and  rub  the  in- 
fidea  with  fait  *,  then  put  into  them  muftard- 
feed  bruifed,  fhallots  and  ginger  diced, 
whole  pepper,  and  horfe-raddilh  •,  put  your 
pieces  in  again,  tie  them  fall  down,  put  them 
in  (Irong  fait  and  water,  and  hang  them  o- 
ver  the  fire  covered  clofe  up  ’till  they  are 
green  ; make  a pickle  of  white  wine  vinegar 
and  fpices,  and  take  the  mellons  out  of  the 
fait  and  water,  and  put  them  into  it  when  hot, 
and  tie  them  clofe  down.  You  may  do  large 
cucumbers  the  fame  way. 

419.  To  pickle  Gerkins. 

Take  your  gerkins  and  rub  them  with  a 
cloth  ; make  a flrong  brine  of  fait  and  wa- 
ter, put  them  into  a ffone  jar  and  pour  it 
upon  them  boiling  hot  twice  a day  for  three 
days,  fetting  them  near  the  fire  all  the  time, 
then  take  them  out  to  drain,  and  make  a 
pickle  of  vinegar,  whole  pepper,  ginger  and 
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dill  iced-,  put  them  into  a jar,  and  pour  the 
picklc  on  hot,  cover  the  jar  up  clofe,  ^nd 
when  cold,  put  on  a bladder. 

420.  "T 0 pickle-  Onions. 

Peel  onions  of  a Imall  fizc,  put  them  in 
water,  and  juil  give  them  a boil,  but  not 
to  make  them  tender,  and  put  them  into  a 
lieve  to  drain  ; make  your  pickle  of  vinegar, 
a nutmeg  Diced,  a little  mace,  fait  and  gin- 
ger, boil  it,  and  when  cold  put  in  your 
onions^  and  tie  a wet  bladder  over  them. 

421.  To  pickle  Spanish  Onions. 

Peel  them,  cut  fmall  round  pieces  out  of 
the  bottoms,  and  fcoup  out  the  infides,^  but 
not  too  thin,  put  them  in  fait  and  water 
three  days,,  changing  it  twice  a day,  then 
drain  them,  and  ftuff  them  with  muftard- 
dour.  Diced  ginger,  mace  and  Diallot  cut 
fmall,  and  feraped  horfe  raddiDi,  put  in  the 
pieces,  and  tie  them  faft ; make  a ftrong 
pickle  of  white  wine  vinegar,  mace,  ginger, 
nutmeg.  Diced  horfe  raddiDi,  and  a good 
deal  of  fait  *,  put  in  the  mango,  let  them 
boil  up  three  times,  but  take  care  they  do 
not  boil  too  much  for  they  will  lofe  their 
firmnefs ; then  put  them  with  the  pickle  in- 
to a jar,  and  cover  them  dov/n  clofe  ^ the 
morning  a-^ter  boil  your  pickle  up  again, 
and  pour  it  over  them. 

422. '  To  pickle  White  Cabbage. 

You  may  cut  it  in  quarters,  or  Diave  it  in 

long  Dices,  fcald  it  fix  minutes  in  fait  and 
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water,  and  take  it  out  to  drain  ; boil  feme 
vinegar,  whole  pepper,  ginger  and  mace, 

' put  your  cabbage  into  a jar,  and  pour  the 
pickle  on  hot,  and  tie  it  clofe  down. 

423.  *To  pickle  Cabbage. 

Cut  off  the  out  leaves  and  flalks,  fhave 
your  cabbage  in  thin  long  flices,  leaving 
out  the  white  part  as  much  as  you  can,  put 
it  on  a difli  and  ftrew  fait  over  it,  and  let  it  lay 
for  fix  hours  *,  make  your  pickle  of  vinegar, 
whole  pepper,  ginger  fliced,  and  nutmeg, 
boil  it,  drain  your  cabbage,  and  put  it  into  a 
jar,  and  when  your  pickle  is  cold,  pour  it  up- 
on it. 

424.  TV?  pickle  Sellery. 

Cut  fellery  in  pieces  two  inches  in  length, 
with  the  young  tops,  boil  it  in  fait  and 
water,  and  fet  it  to  cool  in  a fieve  ; boil 
vinegar,  pepper,  ginger,  and  mace,  and 
when  cold  pour  it  upon  the  fellery. 

425.  To  pickle  Fennel. 

Pick  your  fennel,  tie  it  in  bunches,  and 
juft  let  it  boil  in  fait  and  water,  take  it  out 
to  drain,  put  it  into  a jar,  and  pour  vine- 
gar upon  it,  with  a little  mace  and  nutmeg, 
and  tie  leather  over  it.  You  may  do  par- 
fley  the  fame  way. 

426.  To  pickle  Raddish  Buds. 

Gather  the  youngeft  buds,  and  put  them 
in  fait  and  water  a day  •,  then  make  a pickle 
of  vinegar,  cloves,  mace,  and  whole  pep- 

pep- 


( I4I  ) 

per  boil’d,  drain  the  buds,  and  pour  the 
liquor  on  boiling  hot,  tie  your  pot  clofe  up. 

427.  To  make  Indian  Pickle. 

Take  a pound  of  ginger,  let  it  lay  in 
fait  and  water  a night,  and  cut  it  in  thin  flices, 
then  put  it  in  a bowl  with  dry  fait,  and  let 
it  Hand  till  the  reft  of  the  ingredients  are 
ready  ; take  a pound  of  garlick  peel’d,  and 
cut  in  pieces,  fait  it,  and  let  it  ftand 
three  days,  then  wafh  and  dry  it  in  the 
fun  on  a fieve;  take  cabbages  and  cut  them 
in  quarters,  and  fait  them  for  three  days; 
then  fqueeze  out  all  the  water,  and  fet  them 
two  days  in  the  fun,  fo  do  fellery  and  colli- 
flowers,  cut  the  fellery  as  far  as  the  white  is 
good,  but  not  thro"  the  ' ftalks  ; raddilhes 
may  be  done  the  fame  way,  only  fcrape  them 
and  leave  on  the  young  tops  ; French  beans 
and  afparagus  lay  only  two  days,  then  boil 
them  up  in  fait  and  water,  and  do  them  as 
the  others,  take  fome  long  pepper  and  fait, 
dry  it  in  the  fun,  a quarter  of  a pound  of 
muftard  feed,  and  an  ounce  of  turmerick 
bruifed  fine,  put  all  the  above  ingredients 
into  aftonejar,  with  a quart  of  the  ftrong- 
eft,  and  three  qnatts  of  fmall  vinegar,  fill 
your  jar  three  quarters  full,  and  look  at  it 
in  a fortnight,  and  if  occafion,  fill  it  up  a- 
gain.  You  may  do  cucumbers,  melons, 
plumbs,  apples,  carrots,  or  any  thing  of 
this  fort  ; you  need  never  empty  the  jar, 
but  as  things  come  in  feafon  put  them  in, 
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being  all  firft  dried  in  the  fun ; keep  it  filled  up 
with  vinegar  or  frelh  pickle. 

428.  ^0  pickle  Taragon. 

Srip  the  taragon  from  the  ftalks,  put  it 
into  a pot  with  white  wine  and  vinegar  in 
equal  quantities,  ftop  it  clofe  up,  and  keep 
it  for  ufe. 

429.  Rules  to  he  ohferved  in  Pickling. 

Always  ufe  done  jars  for  all  forts  of 
pickles  that  require  hot  pickle  to  them  ; the 
iirft  charge  is  the  lead,  for  thefe  not  only 
lad  longer,  but  keep  the  pickle  better,  as 
vinegar  and  fait  will  penetrate  through  all 
earthen  vefFels,  done  and  glafs  being  the 
only  things  to  keep  pickles  in.  Be  fure 
never  to  put  your  hands  into ‘the  jars  to  take 
out  the  pickles,  which  foon  fpoils  them  ; 
have  a wooden  fpoon,  full  of  holes,  to  take 
them  out  with  ; let  your  brafs  pans  for  greem 
pickles  be  bright  and  clean,  and  your  pans, 
for  white  pickles  well  tinned  and  clean  •,  o- 
therwife  your  pickles  will  have  no  colour  ^ 
always  ufe  the  dronged  white  wine  vinegar ; 
be  very  exadl  in  watching  when  your  pickles 
begin  to  boil  and  change  colour,  fo  that  you. 
may  take  them  off  the  fire  immediately, 
otherwife  they  will  lofe  their  colour  and  grow 
foft  in  keeping  ; cover  your  pickling  jars 
vfith  a wet  bladder  and  leather.- 

430.  make  Gooseberry  Vinegar. 

Take  goofeberries  when  near  ripe,  and 
btuife  them  .5  .to  every  quart  of  goofeberries. 

put. 
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put  three  quarts  of  water,  firft  boiled,  and 

let  it  (land  till  cold,  then  put  in  the  berries, 
and  let  it  Hand  two  days  ^ then  ftrain  it 
thro’  a bag,  and  put  a pound  of  brown 
fugar  to  every  gallon  of  liquor,  ftir  it  well, 
put  it  into  a barrel,  and  cover  it  up.  You 
may  either  fet  it  by  the  fire,  or  in  the  fun  ; 
the  warmer  it  is  kept,  the  fooner  it  will  be 
fit  for  life. 

432.  T!o  make  Elder  Vinegar. 

Take  the  bell  white  wine  vinegar,  put  to 
it  as  many  ripe  elder  berries  as  you  fhall 
think  fit,  in  a wide  mouthed  glafs,  flop  it 
clofe,  and  fet  it  in  the  fun  a week  *,  then 
pour  it  out  gently  into  another  glafs,  and 
keep  it  for  your  ufe. 

432.  'To  make  Raisin  Vinegar. 

Take  what  quantity  of  water  you  pleafe,. 

put  it  into  a vefiel,  and  to  every  gallon  of 
water  put  two  pounds  of  Malaga  raifins,. 
cover  your  veflel  up,  and  fet  it  in  the  fun 
till  it  is  fit  for  ufe. 

433.  To  make'  Sugar  Vinegar. 

To  every  gallon  of  water,  put  a pound 
of  Goarfe  fugar,.  let  it  boil,  and  fkim  it  as 
long  as  any  flcini  rifes  j then  pour  it  into 
your  tub-  when  it  is  near  cold  ; take  a toaft 
of  brown  bread,  rub  it  over  with  yeaft,  put. 
in  your  toaft,  and  let  it  work  twenty  four 
hours  ; then  put  it  into  your  veffcl,  cov^r  it 
up,  and  fet  it  in  the  fun  *,  if  it  ftands  warm,., 
it; will  be  fit  for  ufe  in  three  montlis. 
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434*  W ALNUT  Catchup. 

Fake  them  when  they  are  fit  for  pickling, 
and  beat  them  in  a mortar,  ftrain  the  juice 
thio  a flannel  bag,  and  put  to  each  quart 
of  juice,  a gill  of  white  wine,  a gill  of  vine- 
gar, a dozen  fhalloLs  fliced,  a quarter  of 
an  ounce  of  mace,  two  nutmegs  fliced,  an 
ounce  of  black  pepper,  twenty  four  cloves, 
and  the  peels  of  two  feville  oranges  or  lemons 
pared  fo  thin  that  no  white  do  appear-,  boil 
it  very  well  over  a gentle  fire,  and  fkim  it 
well  as  it  boils  ; let  it  fland  a week  or  ten 
days  covered  very  clofe,  then  pour  it  thro’ 
your  bag,  and  bottle  it. 

435.  T&  make  Mushroom  Catchup. 

Take  a flew  pan.  put  in  fome  large  flap- 
ped muilirooms,  and  the  ends  of  thofe  you 
wipe  for  pickling,  put  it  on  a:  flow  fire  with 
a handful  of  fait,  but  no  water,  when  they' 
are  boiled  down,  prels  the  liquor  from  them, 
thro’  a fieve  ; to  every  quart  put  in  two 
fliallots,  a quarter  of  an  ounce  of  mace, 
half  an  ounce  of  black  pepper,  fix  cloves, 
four  rafes  of  ginger,  boil  and  fkim  it  very 
well  before  you  put  you  fpices  in,  and  after 
they  arc  in,  the  longer  its  boiled  the  better 
it  will  keep  ; pour  it  into  a pot,  cover  it, 
and  when  cold,  bottle  it. 

436. -  To  make  Mushroom  Powder. 

Cut  off  the  flalks  of  large  muflirooms, 

having  walked  them  clean  from  grit,  but  do 
not  peel  or  gill  them,  put  them  in  a kettle 

over 
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over  the  fire,  without  water,  with  a good 
quantit/  of  fpice,  two  flaallots  peeled,  ftrew 
them  with  fidt,  and  a lump  of  butter,  let 
them  ilew  till  all  the  liquor  is  dried  up,  then 
take  them  out  and  dry  them,  till  they  will 
beat  to  powder ; put  into  a pot,  and  tie  a 
cover  over  it;  lo  keep  it  for  your  ufe. 

437.  To  make  a rich  Catchup. 

Take  a gallon  of  ftrong  ftale  ale,  a pound 

of  anchovies  walked,  half  an  ounce  of  mace, 
half  an  ounce  of  cloves,  half  an  ounce  of 
pepper,  four  rafes  of  ginger,  a pound  of 
111  allots,  a quart  of  large  mulhrooms  well 
rubbed  and  picked,  boil  all  over  a flow  fire, 
till  half  wafted,  drain  it  thro’  a flannel,  and 
let  it  ftand  till  cold  *,  then  bottle  and  cork  it 
very  clofe.  This  is  thought  to  be  as  good 
as  foyle. 

438.  Cream  Cheese. 

Take  three  quarts  of  new  milk,  a quart 

of  cream,  a fpoonful  of  earning,  and  a little 
fait,  let  it  ftand  ’till  it  curdle,  then  put  it  into 
the  vat,  and  three  pounds  weight  upon  it ; 
about  two  hours  after,  you  may  lay  a fix 
pound  weight  upon  it ; turn  it  often  into  dry 
cloths  till  night,  then  take  of  the  weight 
and  cloth,  and  let  it  lay  in  the  vat  ’till  morn- 
ing ; when  it’s  dry  lay  it  in  nettles,  turning 
it  ’till  fit  for  ufe. 

439.  To  make  a Slipcoat  Cheese. 

Take  five  quarts  of  new  milk,  and  a quart 
of  cream,  make  it  new  milk  warm  and  put 

ia 
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in  your  earning  ; take  your  curd  and  drain 
it,  bieak  it  as  little  as  you  can,  and  lay  it 
in  a cloth  in  your  cheefe  vat,  cover  it,  and 
lay  two  pounds  weight  upon  it  ; when  it 
will  hold  together,  turn  it  out  of  the  vat, 
and  keep  turning  it  ’till  it  hath  done  wetting, 
then  lay  it  upon  grafs  ’till  it  is  ripe. 

440.  To  make  Sage  Cheese. 

Bruife  the  tops  of  young  red  fage  and 
fpinage  in  a mortar,  put  into  new  milk 
to  make  it  green  and  talfe  of  the  fage,  put 
in  your  earning,  and  let  it  ftand  ’till  it 
breaks  •,  take  the  curd  and  put  into  your 
cheefe  vat,  with  a little  fait,  prefs  it  down 
eight  hours  •,  then  turn  it  twice  a day  for  a 
week,  and  it  will  be  fir  for  ufe, 

441.  To  ^nake  Ramakins, 

Take  a quarter  of  a pound  of  Chefhire 
cheefe,  two  ounces  of  butter,  and  two  eggs, 
beat  them  fine  in  a mortar,  and  make  them 
up  into  cakes  •,  lay  them  in  a difh  not  to 
touch  one  another,  fet  them  on  a chafindifh 
of  coals,  and  hold  a falamander  over  them 
’till  they  be  brown,  fo  ferve  them  up  hot. 

442.  To  make  a Scots  Rabbet. 

Toail  a piece  of  bread  on  both  fides  and 
butter  it,  cut  a piece  of  cheefe  the  bignefs 
of  your  bread,  toaft  it  on  both  fides,  and  lay 
it  on  the  bread,  and  ferve  it  up  quick. 

443.  To  ^ Portugal  Rabbet. 
To.ift  a nice  of  bread  on  both  fide,  lay 
it  on  a plate  before  the  fire,  and  pour  on  it 

a glafs 
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a glafs  of  red  wine,  let  it  be  leaked  up  : 
then  cut  Ibmc  chede  very  thin,  and  lay  it 
tliick  over  the  bread,  put  it  into  a tin  oven 
before  the  fire  to  brown,  and  ferve  it  np  hot 
with  wine  and  fugar. 

444.  "To  make  an  Italian  Rabbet. 

Toafl  a dice  of  bread,  and  butter  if,  cut 
a dice  of  chede,  lay  it  upon  your  bread, 
and  toatl  it  with  a hot  iron,  put  fome  muf- 
tard  and  pepper  upon  it,  and  fome  ancho- 
vies in  pieces  laid  thick  over  them,  fo  ferve 
it  up. 

445.  "To  make  Almond  Cheese  Cakes. 

Take  half  a pound  of  blanched  almonds, 
half  a pound  of  butter,  half  a pound  of  loaf 
fugar,  beat  them  fine  in  a mortar,  beat  fix 
eggs,  and  mix  all  together  ferape  in  the 
out  rhind  of  orange  or  lemon,  Iheet  your 
tins  with  puff  pafte,  fill  your  tins  half  full, 
and  bake  them  in  a quick  oven,  but  not 
to  be  brown. 

446.  Ho  make  Rice  Cheese  Cakes. 

Take  a quart  of  cream,  a quarter  of  a 
pound  of  ground  rice,  a flick  of  cinnamon, 
fet  it  over  the  fire,  and  keep  flirring  it  ’till 
it  be  as  thick  as  curd  *,  then  pour  it  into 
a bowl,  and  flir  in  a quarter  of  a pound  of 
butter,  and  half  a pound  of  fugar  *,  and  v/hen 
cold  put  in  four  eggs  beat,  a little  fait,  and 
the  rhind  of  a lemon  feraped  •,  fheet  your  tins 
with  puff  pafle,  half  fill  and  bake  them. 


447.  ^0 
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447*  wake  Curd  Cheese  Cakes. 

l^ake' three  quarts  of  new  ^uilk,  and  put 
to  it  as  much  earning  as  will  break  it  •,  then 
drain  the  curd,  and  put  it  in  a mortar,  with 
half  a pound  of  butter,  a nutmeg  grated, 
and  half  a pound  of  fugar,  beat  them  all 
together  with  fix  eggs,  a pound  of  currants, 
wafhed,  dried  and  picked,  a little  fait,  and 
a glafs  of  brardy  *,  flieet  your  tins  with  puff- 
palte,  and  bake  them. 

4^8.  To  Orange  Cheese  Cakes. 

Boil  the  peels  of  three  fevile  oranges  ’till 
they  are  tender,  changing  the  water  to  take 
off  the  bitternefs,  pound  them  in  a mortar 
with  fix  ounces  of  loaf  fugar,  half  a pound 
of  butter,  four  eggs,  a fpoonful  of  orange 
flower-water,  mix  all  well  together,  fheet 
your  tins  with  pulf-pafte,  half  fifl  them,  and 
bake  them  in  a quick  oven.  You  may  make 
lemon  cheefe  cakes  the  fame  way. 

449.  To  make  an  Almond  Custard. 

Take  a pint  of  cream,  and  boil  in  it  a 
{tick  of  cinnamon ; beat  the  yolks  of  fix 
eggs,  with  a fpoonful  of  water,  and  pour 
your  cream  to  them  flirting  them  all  the 
time  ♦,  put  all  into  a pan  and  let  it  over  the 
fire,  flirting  it  ’till  it  be  thick,  and  pour 
it  into  a bafon  •,  blanch  and  beat  a quar- 
ter of  a pound  of  almonds  fweetened  to  your 
tafte,  mix  all  together,  and  when  cold,  put 
in  a fpoonful  of  brandy.  You  may  ferve  it 
in  glafles  or  in  egg  fliells  j your  Ihells  mufl 
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be  done  thus — break  a hole  at  the  thick  end 
of  your  eggs,  pour  the  egg  out,  and  wafh 
them,  dip  the  outfides  in  gum  water,  do 
them  over  with  prunella  cumfits,  fet  them 
to  dry,  fill  them  with  cufiard,  and  fet  them 
in  pounded  fugar. 

450.  ^0  make  a Trifle. 

Lay  mackroons  over  the  bottom  of  your 
dilh,  and  pour  upon  them  a glafs  of  fack  ; 
then  have  ready  a cufiard,  made  pretty  fiiff, 
which  lay  over  them.  Make  a froth  of 
cream,  fugar,  wine,  and  juice  of  lemon, 
cover  your  cufiard  over  with  it,  and  fiick 
citron  in  it. 

451.  To  make  Cream  Curds. 

Take  a quart  of  cream,  firain  and  beat 

fix  eggs  into  it,  and  mix  them  well  toge- 
ther •,  fet  on  a pan  with  three  quarts  of 
fpring  water,  when  it  boils,  put  in  a fpoon- 
fill  of  vinegar,  and  pour  in  your  cream  and 
•eggs  ; as  they  rife  pour  in  a little  cold  wa- 
ter, and  when  they  are  all  rifen  up,  take 
your  pan  off  the  fire,  pour  them  .upon  a 
cloth  laid  in  a cullinder,  and  take  them  up 
with  a nice  to  drain. 

452.  To  make  Sagoe  Cream. 

Boil  fome  fifted  fagoe  in  milk  three  hours, 
fiirring  it  all  the  time,  put  in  fome  cinna- 
mon, and  when  cold,'  put  in  fugar,  rofe- 
water,  and  a glafs  of  fack,  fo  ferve  it  up. 

453;  make  a Plumb  Cake. 

Take  four  pounds  of  flour  well  dried,  a 

N pound. 


pound  of  fugar  beaten  and  fearfed,  two  ' 
pounds  of  butter  rubbed  fine  in  your  flour, 
a pint  of  cream,  a pint  of  yeaft,  a jack  of 
lack,  make  them  as  warm  as  milk  from  the 
cow,  beat  your  yeaft  well  before  you  put  it 
in,  mix  all  well  together,  then  put  in  fifteen 
eggs,  ftrain  them  thro’  a hair  fieve  •,  beat 
your  cake  very  well  with  the  liquids  near  an 
hour;  have  ready  fix  pounds  of- currants 
well  waftied,  picked  and  dried,  mix  them 
in  hot,  with  half  an  ounce  of  mace,  a little 
fait,  half  a pound  of  candied  orange,  lemon 
and  citron  cut  in  pretty  large  pieces,  put  it 
in  the  hoop,  and  two  hours  will  bake  it. 

454.  To  make  a good  Seed  Cake. 

Take  five  pounds  of  flour  well  dried,  four 

pounds  of  double  refined  fugar,  beat  and 
fifted,  mix  them  together ; then  wafti  four 
pounds  of  butter  with  rofe-water,  work  it 
with  your  hand  till  its  like  cream  ; beat  and 
put  in  twenty  eggs,  a glafs  of  fack,  ftirring 
it  with  your  hand  till  you  put  it  into  the 
oven,  adding  before  you  put  it  into  the  hoop, 
a pound  of  carraway  feeds,  half  a pound  of 
candied  orange  and  citron,  and  a little  fait, 
and  bake  it  two  hours  in  a quick  oven. 

455.  To  make  a light  Seed-Cake. 

Take  two  pounds  of  flour,  three  eggs,  a 

gill  of  cream,  two  fpoonfuls  of  yeaft,  half 
a pound  of  butter,  half  a pound  of  fugar, 
four  ounces  of  carraway  feeds,  a little  fait,  ; 
work  all  warm  together  with  your  hand,  ! 
butter  your  tin  and  bake  it.  45^*  ! 
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456.  "^0  make'  a Pound  Cakti. 

Take  a pound  of  butter  work’d  with  your 

hvind,  eight  eggs  beat,  work  them  together 
’till  they  are  like  cream,  put  in  a pound  of 
fugar  fifted,  a pound  of  flour^  a quarter  of  an 
ounce  of  mace  Hired,  a little  fait,  a pound  of 
currants,  waflied,  picked  and  dried,  beat  it 
’till  it’s  white  before  you  put  in  the  currants, 
and  bake  it  in  a quick 'Oven.  You  may  add 
to  it  almonds,  and  fuckit  if  you  pleafe. 

457.  ^0  make  Iceinc  jor  Cakes. 

Take  fix  whites  of  eggs  beat  to  a froth,  two 

pounds  of  double  refined  fugar  fearfed,  beat 
it  with  your  eggs  ’till  they  be  as  white  as 
fnow  *,  you  may  put  in  a fpoonful  of  rofe- 
water ; when  your  cake  comes  warm  from 
the  oven,  rub  it  well  over  with  a cloth,  ice 
it,  and  fet  it  to  dry. 

458.  make  Queencakes. 

Take  a pound  of  butter,  and  work  it  with 
your  hand  till  it  be  as  thick  as  cream ; put 
**  in  eight  eggs,  a pound  of  fugar  beat  and 
fifted,  beat  it  very  well  with  a thible-,  put 
in  a pound  of  flour,  a quarter  of  an  ounce 
of  rnace  fhred  fine,  and  a little  fait,  beat 
’till  it’s  white ; have  ready  half  a pound  of 
currants  waflied,  picked  and  dried,  butter 
your  tins,  and  fill  them  with  one  half  of  it ; 
mix  your  currants  in  the  other  half,  fill  your 
tins  with  it,  and  bake  them  in  a quick  oven. 
459.  Little  Plumb-Cakes. 

Take  four  pounds  of  flour,  a pound  of 
N 2 but- 
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butter  melted  in  a quart  of  cream,  a pint  of 

yeail,  eight  eggs,  half  a jack  of  fack.  a nut- 
meg grated,  a little  fait,  half  a pound  of  fugar, 
two  pounds  of  currants  cleaned  and  dried, 
mix  all  together-,  and  fet  it  before  the  fire  to 
rife  ; butter  your  tins,  and  bake  them. 

46c.  To  make  a Ginger  Cake. 

Take  fix  eggs,  a pound  and  a half  of  fu- 
gar, a pound  of  butter,  two  pounds  of 
treacle,  a jack  of  brandy,  a quarter  of  a 
pound  of  candied  lemon,  a pennyworth  of 
ginger,  and  a few  corriander  feeds,  beat  all 
well  together  for  an  hour  ; then  put  in  as 
much  flour  as  will  make  it  fliff  enough  to 
beat  *,  cover  it  with  flour,  and  let  it  Hand 
all  night ; next  day  work  it  together,  but- 
ter your  tin,  and  fend  it  to  the  oven. 

461.  To  make  Red  Gingerbread. 

Take  fix  penny  white  loaves  grated,  ftt 
them  before  the  fire  to  dry,  and  beat  and 
fift  them ; take  three  pints  of  ale,  three 
pounds  of  brown  fugar,  a quarter  of  a pound 
of  beaten  ginger  fifted,  a fmall  handful  of 
annifeeds,  half  an  ounce  of  cloves,  a lit- 
tle mace,  a nutmeg,  an  ounce  of  cinna- 
mon, two  pennyworth  of  red  faunders, 
and  half  a pound  of  beaten  almonds  •,  fet 
on  your  ale  and  fugar  in  a pretty  large 
pan,  and  when  it  rifes,  ftir  it,  put  in  your 
bread  and  fpice,  and  let  it  boil  to  a pafte  ^ 
take  it  off  the  fire,  and  put  in  your  al- 
monds and  a little  brandy,  then  take  it 


tip' and  work  it  in;  you  muft  put  a little 
of  your  cinnamon  with  your  other  fpices, 
and  keep  the  reft  to  work  it  up  when  you 
print  it. 

462.  'To  make  White  Gingerbreadj^- 

Take  half  a pound  of  Jordan  almonds 
blanched  in  cold  water,  beat  them  in  a mar- 
ble mortar  very  fine,  with  a little  rofc-wa- 
ver  •,  take  the  white  of  an  egg  beat  to  a 
froth,  as  much  double- refined  fugar  lifted  as 
will  make  it  a ftiff-pafte,  fix  pennyworth  of  oil 
of  cinnamon  dropped  on  a lump  of  fugar, 
beat  them  alfo  to  a good  ftifF  pafte.  Print  it, 
work  it  very  thin,  and  keep  it  dry. . 

463.  To  make  Gingerbread. 

T ake  a pound  of  treacle,  half  a pound  of 
butter,  half  a pound  of  fugar,  two  penny- 
worth of  cloves,  an,  end  of  a candied  orange 
cut  into  flices,  and  as  much  flour  as  will 
make  it  into  pafte,  make  it  in  rolls,  and 
bake  it  on  wafers. 

464.  To  make  Yarm  Cakes. 

Take  a pound  and  a half  of  butters'll  if|5  it' 
thin,  and  fet  it  in  a ftone  bowl  near,  the  fire, 
kill  it  is  fo  foftthat  you  may  beat  it.with  youi: 
hand  as  thick  as  melted  butter ; then  work  to 
it  as  much  fine  dried  flour  as  will  make  it  in- 
to a light  pafte,  put  in  two  nutmegs  grated, 
fome  lemon -peel  or>  citron  (bred  finall,' 
half  a pound  of  fugar  beat  fine,  a pound 
of  currants,  wallied,  picked  and  dried,  and 
two  fpoonfuls . of.  yeaft, . mix  them  all  toge- 

3 thir, , 
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ther,  lie  them  upon  paper,  and  grate  fine 
fngar  upon  them  ^ fet  them  in  the  oven,  and 
a little  time  will  bake  them  •,  take  care  you 
do  not  break  them  in  taking  them  off  the 
papers,  as  they  are  very  fliort.  Keep  them 
very  dry.  This  quantity  will  make  forty 
cakes. 

465.  ^0  make 

Take  half  a pound  of  flour,  half  a pound 
of  fugar,  two  ounces  of  butter,  two  eggs, 
and  a few  carraway  feeds,  beat  and  flft  the 
fugr^,  then  put  it  to  the  flour,  work  it  to 
a pafte,  and  roll  them  as  thin  as  you  can ; 
you  may  cut  them  out  with  tins,  lay  them  on 
papers,  and  bake  them  in  a flow  oven. 

466.  ‘To  make  Shrewsberry  Cakes. 

Take  two  pounds  of  flour,  and  rub  a 
pound  and  a quarter  of  butter  well  into  it ; 
put  in  a pound  and  a quarter  of  fine  fugar 
beaten  and  fifted,  a nutmeg  grated,  and 
three  eggs  beat  with  a little  role  water,  fo 
knead  your  pafte  with  it,  and  let  it  lie  an 
hour;  then  make  it  up  into  cakes,  prick 
them,  and  bake  them  on  tins  wetted  : with 
a feather  dipped  in  rofe  water  *,  grate  fugar 
over  them,  and  bake  them  in  a flow  oven. 

467.  make  Wigs. 

Take  a pound  of  flour,  half  a pound  of 
butter  melted  in  a gill  of  cream,  two  eggs, 
a fpoonful  of  yeaft,  a few  carraway  feeds, 
a little  fait,  work  them  to  a pafte,  and  fet 

them  an  hour  to  rife  ; then  take  half  a 

pound . 


( 155  ) 

pound  of  fugar,  make  them  up  into  wigs 
with  It,  itnd  btike  them  on  tins. 

468.  ^0  make  Sugar  Cakes. 

Take  a pound  of  fugar,  beaten  fine  and 
fifted,  mix  with  it  three  quarts  of  flour, 
and  break  in  a pound  and  a quarter  of  but- 
ter ; then  beat  the  yolks  of  four  eggs  with 
two  fpoonfuls  of  rofe-water,  and  a gill  of 
cream  •,  ftrain  it  thro’  a fieve  and  knead  all 
into  a pafte,  cut  your  cakes  out  with  a tin,  and 
bake  them  upon  paper  in  a gentle  oven. 

’ 469.  To  make  Buns. 

Take  two  pounds  of  flour,  a pint  of  ale 
yeaft,  three  eggs,  a little  fack,  nutmeg  and 
fait,  ftrain  your  liquids  thro’  a fieve  into  a 
little  warm  milk,  and  make  it ^nto  a pafte; 
fet  it  before  the  fire  to  rife,  then  knead  in  a 
pound  of  butter,  and  a pound  of  carraway 
comfits,  bake  them  on  paper,  in  a quick 
oven  in  what  fhape  you  pleafe. 

470.  Td?  Poor  Knights  ^/Windsor. 

Take  a French  roll,  cut  it  into  flices,  and 
foak  it  in  fack  ; then  dip  them  in  the  yolks- 
of  eggs,  and  fry  them  •,  ferve  them  up  with 
butter,  fack  and  fugar. 

471.  To  ^nakea^iscviT  Cake. 

Take  nine  eggs,  a fpoonful  of  rofe-water,. 
and  a pound  of  loaf  fugar  beaten  and  fifted, 
beat  them  together  half  an  hour ; then  put 
in  a pound  of  flour,  an  ounce  of  carraway 
feeds,  beat  them  well,  butter  your  tin,  and 
hake  it  in  a quick  oven* 

472.  To^ 
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472.  To  make  a Common  Cake.' 

Take  a pound. of  floUr,  half  a pound  of 
butter,  half  a pound  of  fugar,  four  eggs, 
a little  milk,  an  ounce  of  carraway-feeds, 
beat  it  very  well,  and  bake  it  in  a quick 
oven. 

473.  To  make  Cakes  to  keep  all  the  Tear, 
Take  a pound  and  four  ounces  of  flour 
well  dried,  a pound  of  butter  unfalted,  a 
pound  of  beaten  fugar,  a glafs  of  fack,  the 
rhind  of  an  orange  boiled  tender  beat 
fome  fugar,  a nutmeg  grated,  and  four 
eggs,  beat  them  all  well  together  before 
you  put  in  your  flour,  and  make  it  inta' 
little  cakes  *,  wet  the  tops  with  fack  and  ilrew- 
on  fine  fugar  f bake  them  on  papers  butter^ 
ed  and  dredged  with  flour.  You  may  add 
a pound  of  currants  wafhed,  dried,  picked 
and  warmed. 

474.  To  make  Mackroons. 

Take  a pound  of  almonds,  blanch  and 
put  them  in  water,  drain,  wipe,  and  put 
them  in  a mortar,  and  beat  them,  (but  not^ 
too  fine,)  with  the  white  of  an  egg,  or  a 
little  orange  flower  water,  add  to  them  a. 
pound  of  fugar  beaten  and  fitted,  five  eggs, 
a handful  of  flour,  mix  all  together,  lay  them 
on  wafers,  and  bake  them  in  a gentle  oven. 

475.  French  Bread, 

Take  half  a peck  of  flour,’  fix  eggs  well' 
beaten,  a pint  of  light  yeaft,  and  as  much 
cream  and  milk  as  will  make  it  into^afte^ 

adding. 
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adding  a little  fait  ; have  the  oven  ready, 

and  let  it  lay  but  a little  before  you  make 

it  into  rolls,  and  bake  it. 

476.  'To  make  Crimson  Biscuits. 

Take  the  root  of  red  beet,  boil  it  tender, 

and  beat  it  in  a mortar  with  fifted  fugar, 
fome  butter,  a little  Hour,  the  yolks  of  hard 
eggs,  a little  cinnamon  beaten,  a little  orange 
flower  water,  and  the  juice  of  half  a lemon, 
mix  them  all  together,  make  them  into 
cakes,  and  bake  them. 

477.  To  make  Almond  Jumballs. 

Take  a pound  of  almonds,  blanch  and 

beat  them  with  rofe-water  ; then  put  to 
them  the  whites'  of  four  eggs,  beat  to  a 
froth ; ftir  in  three  quarters  of  a pound 
of  double  refined  fugar  fearfed,  fet  it  over  a 
chafingdifh  of  coals,  and  dry  it  till  it  will 
work  into  what  fhape  youpleafe*,  when  its 
cold,  roll  it  thin  with  fine  fearfed  fugar  and 
gum  dradon  fteeped  in  rofe-water,  in  pieces 
the  length  of  your  finger,  and  broad  enough- 
to  cover  the  balls  round,  then  wet  and  lay 
your  rolls  on,  and  clofe  it  handfomely,  and 
to  make  it  lefs  feen  when  its  joined,  roll  it 
fmaller  after  its  covered  •,  fet  them  to  dry 
where  there  is  a moderate  heat,  and  when 
dry,  put  them  in  boxes,  and  keep  them  in  a 
dry  place. 

478.  To  make  the  Red  Colouring. 

Take  an  ounce  of  cochineal,  a quarter  of 

an  ounce  of  roach-allum,  and  two  drachms 

of 
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of  creai,n  of  tartar,  pound  them  in  a mortar, 
and  put  them  into  a iauce-pan  with  a gill 
and  half  of  water,  and  let  it  boil  till  one 
third  is  wafted,  then  ftrain  it  thro’  a cloth, 
and  put  in  two  ounces  of  double  refined 
fugar ; put  it  in  a phial,  and  cork  it  clofe  ; 
a little  of  this  will  do  for  colouring  flum- 
mery, iceing,  or  any  thing  you  pleafe  j it  will 
keep  good  a long  while. 

479.  To  make  Green  Colouring. 

Take  a quarter  of  an  ounce  of  gambooge, 
and  the  fame  quantity  of  indico,  beat  them 
fine  in  a mortar,  put  them  in  a bottle  with 
two  fpoonfuls  of  water,  cork  it  up,  and  ftiake 
it  j a few  drops  of  this  will  colour  any  thing 
green. 

480.  To  make  Cupid’s  Hedge-Hogs. 

Take  half  a pound  of  Jordan  almonds,  and 
rub  them  with  a cloth  to  take  off  all  the 
brown  dull;  prepare-an  iceing  for  them  made 
of  half  a pound  of  double  refined  fugar, 
beat  and  fearfed,  the  whites  of  two  eggs, 
beat  with  a little  more  fugar;  beat  it  till  its 
as  white  as  fnow  and  ftiff,  then  take  a pin 
and  prick  it  into  the  thick  end  of  an  almond, 
and  do  it  all  over  with  your  iceing  with  a 
knife  ; then  ftrinkle  it  all  over  with  prunella 
comfits,  and  put  it  carefully  upon  a difh  ; 
continue  doing  fo  till  you  have  made  your 
quantity,  and  dry  them  ; when  they  are  dry 
lay  them  in  a box,  in  a dry  place,  with  paper 
betwixt  them,  to  keep  them  feparate.  You 

may 
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may  colour  a little  of  the  iceing  with  the 
former  colouring,  if  you  pleale. 

481.  To  make  a Hedge  Hog. 

Take  a pound  of  Jordan  almonds  blanch- 
ed and  beat  very  well  in  a mortar,  with  a 
fpoonful  of  fack,  make  them  into  a fliff 
pafte ; then  beat  fix  yolks  and  tw'o  whites 
of  eggs,  and  add  to  them  a gill  of  cream, 
a quarter  of  a pound  of  butter  fweetened 
to  your  tafte,  fet  it  on  a ftove  and  keep 
ftirring  it  till  it  be  fo  fliff  that  you  may 
make  it  into  the  fafhion  of  a hedge  hog ; 
then  flick  it  full  of  blanched  almonds,  flit 
and  fluck  up  like  briflles,  with  two  currants 
plumped  for  the  two  eyes  *,  place  it  in  the 
middle  of  your  difli,  and  pour  a little  red 
wine  round  it. 

482,  To  make  Gooseberry  Fool. 

Pick  a quart  of  goofe berries,  put  them 

into  a fauce-pan  with  water  to  cover  them, 
and  fet  them  on  the  fire  ’till  they  break ; 
then  pour  them  into  a fieve,  prefs  the  pulp 
thro’  into  the  water  they  were  boiled  in,  and 
put  it  into  a pan  with  the  yolks  of  fix  eggs 
beat,  and  half  a pound  offugar,  keep  flirring 
it  ’till  it’s  thick,  then  pour  it  into  a bafon,  and 
keep  it  for  ufe. 

483.  7*^?  Raspberry  Fool. 

Take  a pint  of  rafpberries  when  ripe, 

prefs  them  thro’  a fieve,  put  to  the  juice 
fix  ounces  of  loaf  fugar*,  beat  the  yolks 
of  two  eggs  with  a gill  of  cream  j put  your 

juice 
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juice  into  a pan,  let  it  ever  the  fire,  then  put 
in  your  cream,  and  egg,  keeping  it  ftirring 
all  the  time  ’till  it’s  thic!;ened  a little,  pour 
it  into  a deep  difh,  and  eat  it  cold.  You 
mull  not  let  it  boil. 

484.  To  make  a Posset. 

Take  a quart  of  cream,  grate  in  four 
Naples  Bifcuits,  a little  nutmeg,  and  a flick 
of  cinnamon,  and  fet  it  over  the  fire  to 
boiT,  then  take  fix  eggs  beat  very  well  and 
mixed  with  a pint  of  wine,  fet  it  over  a flow 
fire,  ftirring  it  ’till  it  be  as  thick  as  cuftard  *, 
fet  a deep  difh  over  a ftove,  and  put  in 
your  wine  and  eggs  by  degrees,  when  your 
cream  is  boiling  hot  •,  fweeten  it  to.  your 
tafte;  but  do  not  let  it  boil  after  the  wine 
is  put  in,  tho’  it  muft  be  very  hot ; make 
it  a little  before  you  ufe  it,  fet  it  upon  the 
hearth,  and  cover  it  ’till  you  ferve  it  up. 

485.  To  make  an  Orange  Posset. 

Take  three  Sevile  oranges,  pare  and  juke 
them  into  the  difli  you  intend  to  ferve  it 
in,  adaing  to  it  a jack  of  white  wine,  and 
fome  fugar,  ftirring  it  ’till  it  oe  melted  ; 
then  boil  a pint  of  cream  with  a little  fu- 
gar, and  pour  it  into  a tea  pot;  fet  your  difli 
on  the  ground  and  pour  it  in,  holding  your 
hand  a great  height  to  make  it  bleb  *,  fet  it 
to  cool  •,  take  your  rhind,  clip  it  with  a pair 
of  feiftars  long  and  fmall  like  ftraw,  put  it 
into  water  as  you  clip  it,  and  boil  it  in  fpring 
water  ’till  tender ; make  fyrrup  of  it  of  fine 
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fiigar,  put  in  your  peel,  and  boil  it  ’till  it 
looks  clear,  drain  it  from  the  fyrrup,  lay  it 
over  your  poflet,  and  ferve  it  up. 

486.  To  make  I.emon  Possets. 

Take  a pint  of  cream,  put  in  the  rhinds 
of  two,  and  the  juice  of  one  lemon,  and  a 
jack  of  white  wine,  fweeten  it  to  your  tafte, 
bleb  it  with  a fpoon,  and  fill  your  glafles  ; 
if  you  chufe  to  have  it  in  a diih,  boil  the 
^rhin^i  as  above. 

487.  To  piake  Currant  Possets. 

Take  a pint  of  the  juice  of  red  currants, 
fweeten  it  with  loaf  fugar,  and  put  to  it  a 
gill  of  cream  •,  bleb  them  with  a fpoon,  and 
fill  your  glafles,  or  put  them  into  a dilh. 

488.  To  make  Syllabubs. 

Take  a pint  of  cream,  fweeten  it,  whifk 
it  with  a whifk,  and  lay  it  upon  a fieve  to 
drain  ; take  fomc  white  and  foime  red  wine 
in  feparate  bafons,  fweetened,  fill  your  glaf- 
fes  about  three  parts  full,  and  when  vour 
froth  is  drained,  lay  it  on.  You  may  make 
half  of  them  white  and  half  red. 

489.  To  make  White  Lemon  Cream. 

Take  a pint  of  fpring- water,  the  whites 
of  fix  eggs,  beat  them  very  well  to  a froth, 
and  put  them  to  your  water,  with  half  a 
pound  of  double  refined  fugar,  a fpoonful 
of  orange  flower  water,  and  the  juice  of 
three  lemons,  mix  all  together,  and  flrain 
them  thro’  a fine  cloth  into  a filvcr  tankard ; 
fee  it  over  a flow  fire  in  a chafingdifli,  and 
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keep  ftirring  it  all  the  time-,  as  you  fee  it 
thicken,  take  it  off-,  it  will  fooner  curdle  than 
be  yellow,  ftir  it  till  it  be  cold,  and  put  it  in 
fmall  jelly  glaffes  for  ufe. 

490.  To  make  Blanchtmonge. 

Take  an  ounce  of  ifinglafs,  boil  it  in  a 
pint  of  water  till  it  waftes  to  two  fpoonfuls  ^ 
take  a quart  of  cream  and  boil  it  with  a flick 
of  cinnamon,  fome  lemon-peel,  a little  loaf 
fugar  to  your  tafte,  eight  or  nine  bitter  al- 
monds beat  fine  in  a flone  mortar,  and  boil 
with  your  cream  -,  put  it  to  the  ifinglafs,  and 
Jet  it  have  a boil  together  -,  drain  out  the 
almonds  and  the  reft  from  it,  put  it  into 
glaffes,  and  when  you  would  turn  it  out,  dip 
the  glaffes  into  warm  water. 

49  r.  To  make  Yellow  Lemon  Cream. 

Take  two  or  three  lemons  according  as 
they  are  in  bignefs,  peel  them  as  thin  as  you 
can  from  the  white,  put  it  into  a pint  of 
water,  and  let  it  lay  three  or  four  hours  -, 
take  the  yolks  of  four  eggs  beat  very  well, 
put  half  a pound  of  double  refined  fugar 
into  your  water  to  diffolve,  and  a fpoonful 
or  two  or  rofe- water  or  orange  flower  water, 
which  you  can  get,  mix  all  together,  with 
the  juice  of  two  of  your  lemons,  or  if  they 
prove  not  good,  put  in  three,  drain  them 
thro*  a fine  cloth  into  a diver  tankard,  fet  all 
over  a dove,  ftirring  it  all  the  time,  and 
when  it  begins  to  be  as  thick  as  cream,  take 
it  off ; do  not  let  it  boil,  if  you  do  it  will 

curdle, 
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curdle,  llir  it  till  cold,  put  it  into  your  glaf- 
'ies,  and  it  is  ready  for  uic. 

492.  To  7nake  Rhenish  Cream. 

Take  a pint  of  rhenilli  wine,  and  boil  it 
with  a (tick  of  cinnamon  •,  take  half  a pound 
of  fugar,  feven  yolks  of  eggs,  beat  them  with 
a fpoonful  of  orange  flower  water,  and  pour 
your  wine  to  them,  vvhiflc  it  till  it  be  fo  thick 
that  you  may  lift  it  with  the  point  of  a knife, 
but  be  fure  you  do  not  let  it  curdle,  pour  it 
into  your  dilh,  and  when  its  cold,  ftick  it 
with  citron. 

493.  To  make  Chocolate  Cream. 

Take  four  ounces  of  chocolate,  grate  and 
boil  it  in  a pint  of  cream,  then  mill  it  very 
well  with  the  chocolate  ftick  ; take  the  yolks 
of  two  eggs,  and  beat  them  very  well,  leav- 
ing out  the  ftrains,  mix  to  them  a little  of 
your  cream,  fo  put  them  together,  and  fet 
them  on  the  fire,  ftirring  it  till  it  thickens, 
but  do  not  let  it  boil ; fweeten  it  to  your  tafte, 
and  keep  ftirring  it  till  it  be  cold  ; then  put 
it  into  your  glaffes,  or  on  a china  difh,  which 
you  pleafe. 

494.  To  make  Apple  Cream. 

Take  fix  large  codlings,  or  any  other  ap- 
ples that  will  be  foft,  coddle  them,  and 
when  they  are  cold,  take  out  all  the  pulps ; 
then  add  the  whites  of  five  eggs,  leaving 
out  the  ftrains,  three  quarters  of  a pound 
of  double  - refined  fugar,  beat  all  together 
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for  an  hour  ’till  it  be  white  •,  then  lay  it  on 
a china  difh,  fo  ferve  it  up. 

495.  Quince  Cream. 

Take  your  quinces  and  coddle  them  ’till 
they  are  foft,  bruife  the  clear  part  of  them, 
and  pulp  it  thro’  a fieve ; take  an  equal 
weight  of  quince  and  double  refined  fugar 
beat  and  lifted  •,  take  three  whites  of  eggs 
beat  to  a froth,  put  your  quince  to  your 
eggs,  and  beat  them  till  they  be  white,  then 
place  it  in  the  form  of  a pile  on  your  difh. 

496.  Ambassador  Cream. 

Beat  three  whites  of  eggs  to  a froth,  put 
to  them  as  much  currant  jelly  as  will  colour 
them,  whifk  them  till  ftiff,  then  drop  them 
off  a knife  point  upon  the  difh  you  defign  for 
it.  You  may  make  this  of  the  fyrrup  of  any 
preferved  fruit,  if  it  be  rich. 

497.  ^T(?  Shenell. 

Take  fix  yolks  of  eggs  boiled,  put  to  them 
three  ounces  of  butter,  a quarter  of  a pound 
of  loaf  fugar,  beat  all  together  in  a mortar, 
with  two  fpoonfuls  of  orange  flower  water, 
and  rub  it  thiough  a cullinder  on  the  plate 
or  difh  you  defign  for  it. 

498.  To  make  Flvuu'eky. 

Take  a pint  of  fliff  calf’s  foot  jelly,  a 
pint  of  cream,  two  ounces  of  bitter  almonds, 
and  two  of  fweet,  fweeten  it  to  your  tafle, 
and  boil  it ; ftrain  it  thro’  a cloth,  and  keep 
flirting  it  now  and  then  till  its  cold  j dip 
the  things  you  deflgn  to  put  it  in,  in  cold 

wa- 
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water,  fill  them,  fet  them  in  a cool  place, 
lool'en  it  round  the  top,  and  it  will  turn  out. 

499.  ^0  make  Hartshorn  Flummery. 

Take  a pint  of  jelly  of  hartihorn  very  ftiff, 
a pint  of  cream,  two  ounces  of  bitter,  and 
two  of  fweet  almonds,  fweeten  it  to  your 
tafte,  boil  and  ftrain  it  thro’  a cloth,  flir  it 
’till  cold,  wet  your  cups  in  cold  water,  and 
fill  them  ; when  you  turn  it,  flick  them  with 
blanched  almonds  cut  long,  if  you  pleafe. 
Your  almonds  muft  be  blanched  and  beaten 
in  a mortar  with  a little  cream,  before  you  < 
boil  them  in  flummery. 

500.  Bacon  and  Ecas. 

Take  a pint  of  flummery  prepared  as 
above,  boil  a little  with  ycur  chocolate  to 
make  it  brown,  pour  as  much  into  a pot  as 
will  be  the  thicknefs  of  bacon  fwarth,  and 
fet  it  to  cooT,  then  have  fome  white,  cold,  , 
but  not  fliff,  pour  it  upon  your  fwarth  an 
inch  thick,  fet  it  to  cool  •,  take  fome  more, 
and  colour  it  with  the  red  colouring,  and 
when  cold,  pour  it  on  your  other,  for  the 
red  to  be  three  inches  thick,  then  fet  it  to* 
cool;  colour  fome  with  faffron  ; take  fix 
half  egg  fhells,  fet  them  in  fait,  put  in 
yellow  the  thicknefs  of  half  the  yolk  of  an 
egg,  and  fet  them  to  cool ; dip  a plate  in 
water,  pour  a little  flummery  thin  over  it 
to  be  the  white  of  your  eggs,  and  fet  it  to 
cool ; when  they  are  all  cold,  dip  your  pot 
in  hot  water,  cut  it  in  flices,  and  turn  it  out 
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of  your  fliells  upon  your  plate  which  has  your 
flummery  on,  cut  the  white  round  a little 
larger  than  the  yolk,  lay  your  fliccd  bacon 
upon  the  difli,  and  the  eggs  upon  it. 

501.  To  make  Cards. 

Boil  three  ounces  of  ifinglafs  in  a pint  of 
water  till  its  all  diflblved ; blanch  and  beat 
two  ouh'ces  of  bitter  almonds,  put  them  to 
It,  with  a pint  of  cream  and  a gill  of  milk, 
fweetened  to  your  tafte  \ boil  and  ftrain  it 
thro’  a cloth,  and  keepllirringit  till  its  cold  3 
dip  a maizareen  dilll  in  water,  pour  it  all 
over  your  difh  the  thicknefs  of  a card,  and 
fet  it  to  cool ; take  the  remainder  and  divide, 
it  in  two,  boil  i little  chocolate  in  one,  and 
a little  red  colouring  in  the  other,  when  it  is 
cold,  dip  two  plates  in  water,  and  pour  one 
part  upon  one,  and  the  other  part  on  the 
other,  fet  them  to  cool,  take  the  difh  and 
cut  the  white  into  cards  *,  then  take  tins,  and: 
cut  peeps  out  of  your  cards,  cut  peeps  out: 
of  the  red  with  the  fame  tin,  and  put  them 
into  your  cards  the  fliape  of  diamonds  and 
hearts  *,  you  muft  cut  the  other  out  with  tins 
the  lhape  of  fpades  and  clubs,  fo  you  may 
make  them  what  cards  you  chufe. 

502.  To  make  a Nest  <?/Eggs. 

Take  a pint  of  ftiff  calPs  foot  jelly,  a gill 
of  white  wine,  the  juice  of  three  lemons, 
fweeten  all  to  your  tafte ; beat  four  whites 
of  eggs  to  a froth,  mix  all  together  in  a 

pan,  and  boil  them,  ftrain  them  throu^gh  a 
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dimity  bag,  when  its  clear,  let  it  run  into 
a bafon  a quarter  full,  and  fet  it  to  cool ; 
fet  another  bafon  for  it  to  run  into,  take  five 
fmall  eggs,  break  little  holes  in  the  Tides, 
and  pour  out  your  eggs,  wafli  the  lliells,  fill 
them  with  flummery,  and  fet  them  to  cool  v 
pare  the  rhinds  of  two  lemons,  and  cut  them 
with  a pair  of  fcilfars  to  be  like  ftraw,  boil 
it  in  fpring  water  till  its  tender,  dram  it  out 
of  the  water,  boil  it  in  a fyrrup  of  double 
refined  fugar  till  it  be  clear,  and  take  it  out 
to  drain  *,  take  your  fiummery  out  of  the 
Ihells,  and  put  them  into  the  bafon  which 
you  fet  to  cool,  lay  one  in  the  middle  and 
the  others  round,  put  the  ftraw  betwixt  them,, 
pour  the  remainder  of  your  jelly  upon  them 
till  your  bafort  is  full,  and  fet  it  to  cool,  whem 
cold  fet  your  bafon  a minute  in  hot  water,, 
put  your  plate  upon  your  bafon,  and  turn  it. 
out,  break  a little  cold  jelly  with  a fpoon, 
and  lay  it  rough  round. 

503.  T 0 make  a Mellon., 

Beat  eight  eggs  with  a fpoonful  of  rofe- 
water,  and  a pound  of  beaten  and  fifted  loaf 
fugar,  for  an  hour,  put  in  a pound  of  flour 
well  dried,  butter  your  mould  the  lhape  of 
a mellon,  fill  it,  and  bake  it  in  a. quick  oven.. 
If  there  be  more  than  will  fill  your  mellon, 
put  it  in  queen- cake  tins  -,  when  baked,  ice* 
your  little  ones  with  white  iceing,  colour 
fome  with  the  juice  of  fpinage,  ice  your- 
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mellon  all  over,  and  fet  it  to  dry  *,  they  are 
pretty  in  a defert. 

504.  To  make 

To  a gang  of  calfs-feet  wafhed,  put  a 
gallon  of  water,  boil  them  till  half  be  wafted, 
llrain  it  through  a hair  fieve  into  a bowl,  let 
it  to  cool,  and  when  its  cold,  take  the  fat 
clear  off  the  top  j the  fettling  of  the  bottom 
put  into  a pan,  with  a quart  of  white  wine, 
the  juice  of  fix  lemons,  two  drops  of  cin- 
namon, the  whites  of  eight  eggs  beaten  to  a 
- froth,  a glafs  of  brandy,  fweeten  all  to  your 
tafte,  and  fet  it  over  your  fire  to  boil ; keep 
ftirring  it  all  the  time  it  boils  •,  pour  it  into 
your  bag,  change  your  bafon,  and  pour  it 
into  your  bag  till  it  runs  clear. 

505.  To  make  tlAKTSuoKii  Jellies. 

Take  a pound  of  hartfhorn,  put  to  it  a 

gallon  of  fpring  water,  let  it  boil  gently  till 
half  be  wafted,  ftrain  it,  and  let  it  ftand  till 
its  cold  ; then  put  to  it  the  juice  of  fix  le- 
mons, a quart  of  white  wine,  a glafs  of  bran- 
dy. the  whites  of  eight  eggs  beaten  to  a froth, 
two  drops  of  cinnamon,  mix  all  together,  boil 
them,  and  pour  them  into  your  bag,  cover 
them  to  keep  them  warm,  and  they  will  ru.^ 
the  quicker  off. 

506.  To  ynake  Ribbon  Jellv. 

Take  a quart  of  ftiff  jelly,  a pint  of  white 
wine,  the  juice  of  three  lemons,  five  whites 
of  eggs  beaten  to  a froth,  fweeten  it  to  your 
tafte,  boil  it,  and  pour  it  into  a bag  \ then 
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run  the  jelly  into  high  glafles,  let  every  co- 
lour be  as  thick  as  your  finger  ; one  colour 
muft  be  cold  before  you  put  another  on,  for 
fear  of  mixing  *,  colour  one  with  the  red  co- 
louring •,  one  with  green  ; one  with  fafiron  ; 
one  with  fyrrup  of  violets  ; one  white  with 
pounded  almonds ; and  one  with  jelly,  till 
your  glafifes  are  full.  You  may  make  it  with- 
out wine,  if  you  chufe. 

507.  To  make  Cray-Fish  in  Jelly. 

Take  a knuckle  of  veal,  chop  it  with  your 
clever,  and  boil  it  in  a gallon  of  water,  fleim- 
ming  it  clean,  put  in  a blade  or  two  of  mace, 
and  when  , its  reduced  to  three  pints,  ftrain 
it,  and  let  it  cool ; then  put  it  into  a pan 
with  the  whites  of  four  eggs,  beaten  to  a 
froth,  half  a jack  of  madeira,  a little  fait, 
boil  it,  and  run  it  thro’  a jelly  bag  to  look 
clear,  fill  a bafon,  the  bignefs  of  your  difii 
you  intend  to  ferve  it  in,  better  than  a quar'- 
ter  full,  and  fet  it  to  cool  •,  have  ready  fome 
cray-fifti,  boiled  and  cold ; wipe  them  with 
a eloth,  and  lay  them  on  their  backs  in  the 
bowl  upon  your  jelly ; take  your  other  jelly 
and  pour  it  on  them  blood  warm  to  cover 
them  ; when  it  is  cold  fet  your  bowl  a mi- 
nute in  hot  water,  and  turn  it  out.  You  may 
break  a little  jelly  with  a fpoon,  and  lay  it 
rough  round. 

508.  To  make  Currant  Jelly. 

Take  ripe  currant  berries,  and  pick  them 
from  the  ilalks,  one  quart  of  white  to  two 
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ot  red,  brulfe  them,  and  ftrain  the  juice  ; 
to  a pint  of  juice  put  a pint  of  double  re- 
fined lugar  beaten  fine,  fet  it  over  your  ftove, 
and  boil  it  ’till  any  Ikim  will  arife,  then  fill 
your  glaffes,  and  the  next  day  clip  a paper 
round,  dip  it  in  brandy,  and  lay  it  upon 
your  jelly. 

509.  To  make  a Jelly  of  Pippins, 

Take  the  faireft  and  firmeft  pippins,  pare 

them,  and  put  as  much  fpring  water  to  them 
as  will  cover  them,  ftt  them  over  a quick 
fire,  and  boil  them  to  mafli  ; put  them  on  a 
fieve,  prefs  the  pulp  through,  and  flrain  the 
jelly  thro’  a bag  •,  to  every  pint  of  it  put  a 
pound  of  double  refined  fugar  beaten,  boll  it 
’till  any  fleim  will  arife,  then  fill  your  glafles  ; 
dip  paper  in  brandy,  and  lay  it  on  your  jelly 
the  next  day. 

510.  ^ Jelly  ^/Bullies. 

Take  what  quantity  of  bullies  you  pleafe, 

pick  off  the  flalks,  put  them  in  a pot,  co- 
ver the  top  clofe,  and  fet  it  in  boiling  water 
’till  they  are  enough  •,  flrain  the  liquor  from 
the  bullies  thro’  a hair  fieve  ; to  every  quart 
of  liquor  put  a pound  and  a half  of  fugar, 
boil  it  over  a flow  fire,  and  keep  ftirring  it 
all  the  time.  You  may  know  when  it’s  boiled 
high  enough  by  its  parting  from  the  pan; 
pour  it  into  pots,  and  cover  it  with  papers 
dipped  in  brandy,  lay  another  paper  over 
them,  and  tie  them  clofe  up. 
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51 1.  To  make  a ]au  of  Bullies. 

Take  the  bullies  that  remain  in  the  fieve, 
and  to  every  pound  of  them,  put  a pound 
of  fugar,  boil  it  over  a flow  Are,  and  put 
it  into  pots,  with  papers  tied  over  them,  and 
keep  them  for  ufe. 

512..  To  Raspberry  Jam. 

Take  a pint  of  rafpberries,  bruife  them 
in  a gill  of  currant-juice,  put  in  a pound 
and  a half  of  loaf  fugar  beaten,  boil  it  over 
a flow  fire,  flirting  it  all  the  time  ’till  it  will 
jelly  ; then  pour  it  into  your  pots,  put  on 
papers  dipped  in  brandy,  and  tie  papers 
over  them. 

513.  Tc  Raspberries. 

Take  the  largefl  and  fairefl  rafpberries 
you  can  get;  to  every  pound  of  berries, 
put  a pound  and  a half  of  double  refined 
fugar  beaten,  put  your  fugar  into  a pan 
with  a gill  of  currant  juice  to  every  pound, 
boil  and  fkim  it  clean  *,  then  put  in  your 
rafpberries,  let  them  boll,  and  keep  them 
whole  ; let  your  fyrrup  be  fo  rich  that  it 
will  hang  in  flakes  upon  your  fpoon  ; take 
them  off  the  fire,  fkim  them  well,  and  put 
them  in  your  pots. 

514.  To  make  Raspberry  Clear  Cakes. 

Take  two  quarts  of  white  currants,  and 
one  quart  of  red  rafpberries,  put  them  into. 
a flone  jar  and  flop  them  clofe,  fet  the  jar 
in  a pot  of  boiling  water  ’till  they  are  enough, 
then  put  them  into  a hair  fieve  fet  over  a 
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pan  •,  prefs  out  all  the  jelly,  and  ftrain  it 
thro’  a jelly  bag  ; to  every  pound  of  jelly, 
take  twenty  ounces  of  double  refined  fucrar, 
boil  it  over  a Qow  fire,  (kirn  it  well,  and*^fill 
your  clear  cake  glaffes  •,  then  take  off  what 
fkim  is  on  them,  and  fet  them  into  the  ftove 
to  dry  ; when  you  find  them  hard  on  the  up- 
per fide,  turn  them  out  upon  fquares  of 
glafs,  fet  them  in  again,  and  when  they  candy^ 
cut  them  in  fquares  or  what  pieces  you 
pleafe,  and  let  them  lay  ’till  they  are  hard, 
then  put  them  on  fieves,  and  when  thoroughly 
dry,  put  them  in  boxes.  You  may  do  white 
rafpberries  the  fame  way. 

515.  To  preferve  Green. 

Take  apricots  before  the  ftones  are  hard, 
and  that  you  can  put  a pin  thro’  them,  rub 
them  with  a coarfe  wet  cloth,  and  a little 
fait,  ’till  all  the  roughnefs  is  off-,  then  put 
them  into  a pan  with  fpring  water,  cover 
them  with  vine  leaves,  and  fet  them  over  a 
flow  fire  to  keep  hot  ’till  they  are  green, 
take  them  out  of  the  'water,  weigh  them, 
and  take  their  weight  in  double  refined  fu- 
gar,  dip  your  fugar  in  fpring  water,  and 
make  your  fyrrup  •,  when  almofl  cold,  wipe 
your  apricots,  put  them  in,  and  boil  them 
’till  they  look  clear  ; put  your  apricots  in- 
to your  pots ; boil  your  fyrrup,  fl;im  it,  and 
pour  it  on  them  *,  fet  them  to  cool,  and  cover 
them  up. 
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5t5.  Topreferve  Apricots. 

Take  apricots  before  they  be  full  ripe, 
(lone  and  pare  them  thin,  weigh  them,  and 
take  their  weight  in  double  refined  fugar; 
put  in  as  much  water  to  it  as  will  wet  it, 
boil  your  fyrrup,  and  fl<Lim  it  ’till  no  fkim 
arife,  when  it’s  near  cold  put  in  your  apri- 
cots, and  give  them  a boil  *,  take  them  into 
a bowl,  pour  your  fyrrup  over  them,  and 
lay  fomething  on  them  to  keep  them  in  the 
fyrrup  ’till  the  next  day,  then  put  them  into 
a pan,  boil  them  ’till  they  look  clear,  and 
put  them  into  your  pots  boil  the  fyrrup, 
’till  it’s  thick  and  clear,  drain  it  thro’  a 
piece  of  muflin,  and  fill  your  pots  up  with 
it,  and  when  they  are  cold,  paper  them  up 
for  ufe  : Be  careful  in  taking  the  fiones  out 
to  keep  them  whole,  and  let  them  lay  in 
fpring  water  ’till  you  make  your  fyrrup 
which  makes  them  of  a paler  colour.  Break 
the  Hones,  take  out  the  kernels  v/hole,  and 
put  them  in  cold  water  to  take  the  fkins  off, 
wipe,  dry,  and  put  them  into  your  pots 
with  your  apricots. 

517.  To  preferve  D A MS  I NS. 

Take  damfms  before  they  are  full  ripe, 
wipe  and  pick  them,  take  their  w^cight  in 
loaf  fugar,  and  as  much  water  as  will  wet  it, 
boil  and  fkim  it,  and  when  cold,  put  in 
your  damfins,  and  let  them  have  a fcald  ; 
the  next  day  fcald  them  again,  ’till  they  look 
clear,  then  put  them  into  your  pots  j boil 
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and  fkim  your  fyrrup  ’till  it’s  thick,  then 
ftrain  ir,  fill  your  pots,  and  cover  them  up 
for  ufe.  You  muft  not  let  your  damfins 
boil. 

518.  To  preferve  Barberries. 

Take  full  ripe  barberries,  flrip  them  from 
the  ftalks,  and  put  to  them  their  weight  in 
fugar,  and  as  much  water  as  will  wet  it, 
boil  and  fkim  it ; then  put  in  your  barber- 
ries, let  them  boil  ’till  they  look  clear,  and 
your  fyrrup  thick,  then  put  them  in  pots,  and 
when  they  are  cold,  cover  them  up  for  ufe. 

519.  To  make  Barberry  Drops. 

' Take  full-ripe  barberries,  flrip  them  off 
the  ftalks,  cover  them  up  in  a pot,  and  fet 
it  in  a pan  of  boiling  water  till  they  are 
foft,  and  pulp  them  through  a hair  fieve  ; 
take  as  much  fearfed  fugar  mixed  with  the 
pulp  as  will  make  it  into  a light  pafte,  then 
drop  them  with  a pen  knife  on  paper,  glazed 
with  a fmooth  ftone,  and  fet  them  within 
the  air  of  the  fire  'to  dry  •,  when  they  are 
dry,  put  them  into  a box,  and  keep  them  in 
a dry  place. 

520.  To  preferve  Oranges. 

Take  fix  clear  Sevile  oranges,  the  largeft 
you  can  get,  fcrape  the  rhind  with  a penknife, 
put  them  in  fpring  water,  and  let  them  lay 
twenty-four  hours,  changing  the  water ; cut 
a round  bit  out  of  the  ftalk  end,  and  fcoup 
the  meat  out  with  a little  fpoon,  tie  them 
in  cloths,  and  boil  them  in  fpring  water. 
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fupplying  them  with  boiling  water  as  it 
wades  away,  take  fix  pounds  of  double  re-- 
fined  fugar,  and  as  much  water  as  will  wet  it, 
boil  and  fkim  it,  when  your  oranges  are 
tender,  take  them  out  of  the  cloths,  put 
them  into  the  fyrrup,  and  let  them 'have  a’ 
boil,  then  dand  twenty  four  hours  •,  then' 
boil  them  dill  they  look  clear,  and  put  them> 
into  a pot  •,  boil  your  fyrrup  ’till  it’s  thick, 
and  pour  it  upon  > them,  and  when  they  are 
cold  put  on  a paper  dipped  in  - brandy,  and 
tie  another  paper  over,  take  the  fkins  and 
pippins  out  of . the  pulp,,  put  to  it  half  a 
pound  of  fugar,  and  boil  it. . 

521.  To  preferve  Quinces. 

Take  the  larged:  full  grown' quinces,  pare 
them,  put.  them  into  water,  cut  them  in 
quarters,  and  take  out  the  cores,  (if  you 
would  have  any  whole,  you  mud  take  out 
the  cores  with  a fcoup,)  take  their  weight 
in  fugar  with  as  much  water’ as  will  make 
a fyrrup,  boil  and  (kim  it,  put  in  your  quinces 
and  parings  when  it  is  cold ; fet  them  over 
a flow  fire,  covered  with  fyrrup,  pound  a 
bit  of  cochineal,  tie  it  in  a rag,  put  it  into 
your  panj  and  prefs  it  to  the  fide  with  a 
fpoon  ’till  your  quinces  look  red  ; let  them 
boil  ’till  they  look  clear,  and  the  fyrrup 
thicJc,  put  them  in  a pot,  drain  your  fyrrup 
thro’  a piece  of  muflin,  and  when  cold  lay 
on  a paper  dipped  in  brandy,  and  tie  ano» 
ther  paper  over  them. 
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522.  To  make  Quinces  White. 

Pare  your  quinces,  put  them  in  water, 
and  coddle  them  ’till  they  are  tender  *,  to 
every  pound  of  quince,  put  a pound  of  loaf 
fugar,  boil  your  fyrrup,  fkim  it  very  well,  put 
your  quinces  into  it,  and  boil  them  ’till  they 
look  clear,  and  when  cold  cover  them  clofeup. 

523.  To  prefer ve  Green  Figs. 

Take  green  figs,  nick  them  on  the  tops, 
put  them  in  fait  and  water  ten  days  *,  make 
your  pickle  as  follows  : — put  in  as  much  fait 
into  the  water  as  will  make  it  bear  an  egg, 
put  in  your  figs,  cover  them  with  vine  leaves 
and  hang  them  over  a flow  fire,  ’till  they 
are  green,  then  drain  them,  and  put  them 
into  frefh  warm  water,  fhifting  them  four 
times  in  two  days,  weigh  them,  and  to  every 
pound  of  figs,  put  a pound  of  double  re- 
fined fugar,  and  as  much  water  as  will  wet 
it,  boil  and  fkim  it,  and  put  in  your  figs, 
well  drained,  fcald  them,  and  let  them  ftand 
’till  the  next  day,  then  boil  them  till  they 
look  clear,  and  your  fyrrup  thick,  ftrain 
your  fyrrup,  and  put  them  up  for  ufe. 

524.  To  preferve  Ripe  Figs. 

Take  the  white  figs  when  ripe,  nick  them 
in'  the  tops,  take  their  weight  in  fine  fugar, 
and  give  them  a good  boil ; the  next  day 
boil  them  again,  take  them  up,  and  put 
them  into  the  pot  you  delign  to  keep  them 
in  ; boil  and  fkim  your  fyrrup,  and  llrain  it 
over  them. 

525.  To 
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525*  ^0  preferve  Wine  Sours. 

Take  your  wine  fours,  wipe,  prick  and 
weigh  them ; take  their  weight  in  fine  fu- 
gar,  dip  your  fugar  in  water,  and  make  it  in- 
to afyrrup,  fkim  it,  and  when  it  is  near  cold, 
pour  it  over  your  plumbs ; let  them  Hand 
’till  the  next  day,  and  give  them  a gentle 
heat ; let  them  (land  a day  longer,  then  heat 
them  again,  take  the  plumbs  out,  and  drain 
them  *,  boil  the  fyrrup,  and  fkim  it  well ; 
then  put  the  fyrrup  on  the  wine  fours,  and 
when  cold,  put  them  into  pots ; if  the  fkin 
flips,  you  may  dole  them  with  your  fingers, 
tie  a bladder  clofe  over  the  top,  and  keep 
them  for  ufe. 

526.  White  Pear  Plumbs. 

Take  the  fairefl:  pear  plumbs  you  can 
get  without  fpots,  gathered  when  they  are 
almoft  ripe,  let  them  ftand  a day  and  a night 
before  you  preferve  them ; wipe  them  with 
a linen  cloth,  and  cut  the  fkins  down  the 
feams  with  a fharp  knife;  cut  away  a little 
of  the  flalks,  and  to  two  pounds  of  plumbs 
put  two  pounds  and  a half  of  fine  loaf  fu- 
gar ; clarify  your  fugar  with  the  whites  of 
two  eggs,  take  as  much  water  as  will  co- 
ver your  plumbs,  let  the  fyrrup  boil  quick, 
and  flrain  it  into  the  pan  you  preferve  in, 
boil  and  Ikim  it  clean,  then  lay  in  your 
plumbs  one  by  one  with  the  feams  down- 
wards, fet  them  on  a flow  fir«,  and  keep 
them  in  the  hot  fyrrup  ’till  the  fkins  break  ; 

^ 3 turn 
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turn  them,  and  let  them  lay  half  a quarter 
of  an  hour  in  the  fyrrup  without  boiling  •, 
then  make  a quick  fire,  let  them  boil  up, 
and  as  the  fkins  rife,  take  them  off,  and 
fkim  them ; then  fet  them  on  again,  and 
continue  doing  fo  ’till  you  fee  the  fyrrup 
thick,  clear  and  white  •,  then  take  them  up 
into  a filver  difh  one  by  one,  and  as  you 
take  them  out  of  the  pan,  clofe  the  feams 
with.a  filver  bodkin^  and  when  they  are  almoft 
cold,  put  them  into  glaffes  ^ if  your  fyrrup 
do  not  jelly,  let  it  boil  again,  pour  now  and 
then  a laddie  full  on  them  ’till  it’s  hot,  and 
keep  the  reft  ’till  it  is  cold  to  cover  them. 

527.  To  preferve 'M.ok'ella  Qu'EKTn'E.s, 
Take  your  cherries,  wipe  them,  wafh  the 
ftalks,  and  cut  a little  off  the  ends  ; to  every 
pound  of  cherries  put  a pound  of  double 
refined  fugar,  wet  with  a pint  of  white  cur- 
rant juice,  and  a glafs  of  brandy  j you  muft 
allow  a pound  of  fugar  for  a pint  of  juice,  fo 
make  your  fyrrup,  and  fkim  it  •,  then  put  in 
your  cherries,  and  when  they  have  had  a heat, 
take  them  up  into  a bowl ; boil  the  fyrrup 
and  pour  it  on  them  ; do  fo  three  times, 
and  when  your  cherries  are  enough,  boil 
the  fyrrup  up  higher,  ftrain  it  on  them,  and 
when  they  are  cold,  put  them  in  pots,  co- 
ver them  with  a paper  dipped  in  brandy, . 
and  tie  them  up  clofe. 

528.  Ti?  Cherries. 

To  every  five  pounds  of  cherries  ftoned, 

put 
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put  a pound  of  double  refined  fugar ; put 
the  fugar  firfl  into  your  pan  with  a very  lit- 
tle water,  then  your  cherries,  make  them 
fcalding  hot,  then  take  them  immediately 
out  of  the  fyrrup,  and  dry  them  •,  put  them 
into  the  pan  again,  ftrewing  pounded  fugar 
between  every  layer  of  cherries,  fet  them  oit 
the  fire,  and  make  them  fcalding  hot  as  be- 
fore i which  muft  be  done  twice  with  the  fu- 
gar •,  then  drain  them  from  this  fyrrup,  and 
lay  them  fingly  to  dry  in  the  fun,  or  in  a 
itove  5 when  they  are  dry^  throw  them  into 
a bafon  of  cold  water,  but  take  them  out  a- 
gain  the  fame  moment,  dry  them  with  a 
cloth,  and  fet  them  into  the  hot  fun  or  ftove, 
and  keep  them  in  a dry  place.  This  is  not 
only  the  beft  way  to  give  them  a good  tafte, 
but  for  colour  and  plumpnefs. 

529.  To  preferve  Tellow  Amber  Plumbs. 

Take  your  plumbs,  wipe  and  pick  them, 
to  every  pound  of  plumbs  put  a pound 'of 
double  refined  fugar,  dipped  in  water  to 
make  a fyrrup,  put  in  your  plumbs,  let 
them  have  a fcald ; the  next  day,  boil  them 
flow  till  they  look  clear,  put  your  plumbs 
into  your  pots,  boil  your  fyrrup,  ftrain  it, 
and  pour  it  on  •,  and  when  they  are  cold, 
cover  them  up  for  ufe. 

530.  To  preferve  Grapes.. 

Take  the  largeft  and  bed  grapes  before 
they  are  ripe,  fcald  them  in  a thin  fyrrup 
two  or  three  days,  then  put  them  into  cla- 
rified . 
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rified  fugar,  give  them  a good  boil,  and 
Ikim  them  ; put  them  into  your  pots,  ftrain 
your  fyrrup  over  them,  and  when  cold,  cover 
them  for  ufe. 

531,  To  preferve  Goos'eb'ekri^s. 

To  a pound  of  ftoned  goofeberries,  put  a 
pound  of  double  refined  fugar,  dip  your  fu- 
gar in  water,  and  make  a fyrrup  of  it ; then 
put  in  your  goofeberries,  and  boil  them  till 
they  be  clear,  and  your  fyrrup  thick,  put 
them  into  pots,  and  cover  them  up. 

532.  To  preferve  Gooseberries. 

Take  three  pounds  of  fugar,  and  a gill  of 
currant  juice,  and  make  a fyrrup  of  it ; have 
ready  picked  four  pounds  of  red  goofeberries, 
put  them  into  your  fyrrup,  and  let  them  boil 
flowly  for  a quarter  of  an  hour,  to  keep  them 
whole,  put  them  in  your  pots  for  ufe,  and 
cover  them. 

533.  To  preferve  Medlars. 

Scald  your  fruit  in  fpring  water,  till  the- 
fkins  may  beeafily  peeled  off,  then  (lone  them  - 
at  the  head,  adding  to  every  pound  of  med- 
lars a pound  of  fugar,  let  them  boil  till  the 
liquor  becomes  ropy,  then  take  them  off  the 
fire,  and  keep  them  for  ufe. 

534.  Peaches  in-  Brandy. 

Put  your  peaches  into  boiling  water,  but 
do  not  let  them  boil  ; take  them  out,  put 
them  in  cold  water,  then  drain  them,  and 
put  them  in  wide-mouthed  bottles ; to  fix 
peaches,  take  half  a pound  of  loaf  fugar 

clarified,. 
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clarilietJ,  put  it  over  your  peaches,  fill  up  the 
bottles  with  good  brandy,  flop  them  dole, 
and  keep  them  in  a cool  place. 

535.  To  preferve  Lemons. 

Cut  a round  bit  out  of  the  ftalk  end  of 
your  lemons,  and  fcoup  the  meat  out,  put 
them  into  fpring  water,  and  let  them  lay 
twenty* four  hours,  changing  the  water;  then 
tie  them  up  in  cloths,  and  boil  them  in  fpring 
water  till  tender ; to  every  lemon  put  a 
pound  of  double  refined  fugar,  and  as  much 
water  to  it  as  will  wet  it  and  make  a fyrrup  ; 
then  take  your  lemons  aut  of  the  cloths,  drain 
them,  put  them  into  your  fyrrup,  and  let 
them  boil ; the  next  day  boil  them  till  they 
look  clear,  put  them  into  your  pots,  let  your 
fyrrup  have  a boil,  and  pour  it  on  them,  and 
when  cold,  cover  them  clofe  with  paper  dip- 
ped in  brandy. 

536.  To  candy  Angelica. 

Boil  the  flalks  of  angelica  in  water  ’till 
they  are  tender,  then  peel  them,  put  them 
in  warm  water,  and  cover  them,  till  they 
are  very  green,  over  a gentle  fire,  lay  them 
on  a cloth  to  dry  ; take  their  weight  in  fine 
fugar,  and  boil  it  to  a candy  height  with  a 
little  rofe  water,  then  put  in  your  ftalks,  boil 
them  up  quick,  and  take  them  out  in  order 
to  be  dried  for  ufe. 

537,  To  candy  Ginger. 

Take  the  faired  pieces,  pare  off  the  rhind, 
and  lay  them  in  water  twenty-four  hours ; 

then 
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then  boil  double  refined  fugar  to  a candy 
height,  and  when  almoft  cold,  put  in  your 
ginger,  and  ftir  till  it’s  hard  to  the  pan ; then 
take  it  out  piece  by  piece,  lay  it  near  the  fire, 
and  then  put  it  into  a warm  pan,  tie  it  up 
clofe,  and  the  candy  will  be  firm. 

538.  To  candy  Almonds. 

Blanch  your  almonds,  throw  them  into 
fugar  boiled  to  a candy  height,  and  let  them 
all  together  have  a warm,  keeping  your  al- 
monds flirting  to  the  end,  that  the  fugar  may 
flick  clofe  to  them,  take  them  out,  and  lay 
them  to  dry. 

539.  T 0 candy  Orange  Chips, 

Pare  your  oranges  not  over  thin,  but  nar- 
row, throw  them  into  water  as  you  pare 
them  off,  boil  them  till  tender  5 then  make 
a fyrrup  ef  loaf  fugar,  boiled  to  a candy 
height,  put  your  peels  in,  let  them  boil,  and 
let  them  lay  in  the  fyrrup  two  or  three  days  ; 
then  boil  them  again,  take  them  out,  and 
lay  them  on  a fieve  to  drain  with  the  rhind 
upper-mofl,  then  dry  them  by  the  fire  or  in  a ^ 
flove. 

540.  To  make  Barley  Sugar. 

Boil  a fufficient  quantity  of  barley  in  wa-.- 
ter,  flrain  it  thro’  a hair  fieve,  and  let  this 
decodlion  be  put  into  clarified  /ugar  brought . 
to  the  caramel,  or  lafl  degree  of  boiling; 
then  take  the  pan  off  the  fire  ’till  • the  boil- 
ing fettles,  and  pour,  yourj  barley  fugar  up- 
on a rriarble  Hone,  rubbed  with  oil,  and  as 
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it  cools  and  begins  to  grow  hard,  cut  it  into 
pieces,  and  roll  it  in  what  lengths  you  pleafe. 
541.  know  when  Sugar  is  at  Candy-height. 

Take  fome  double- refined  fugar,  dip  it 
in  water,  and  clarify  it  ’till  it  comes  to  a 
candy-height,  ftir  it  with  a flick,  and  when 
it  is  at  candy-height,  it  will  fly  from  your 
flick’  like  flakes  of  fnow,  and  ’till  it  comes 
to  that  height,  it  will  not  fly.  You  may  ufe 
it  as  you  pleafe. 

542.  To  preferve  Golden  Pippins. 

Take  a pound  of  clear  found  pippins,  pare 
them,  take  out  the  eyes,  and  throw  them 
into  fpring  water  *,  take  a pound  of  double 
refined  fugar,  a pint  of  fpring  water,  fet 
it  on  the  Rre,  and  put  your  pippin^ghiio  it, 
and  let  them  boil  eight  minute^f^iffen  take 
them  off  to  cool  a little,  anft  fet  them  on 
again,  and  let  them  boil  as  long  as  they  did 
before  *,  do  this  three  or  four  times,  ’till  they 
look  very  clear ; then  take  the  rhinds  of  two 
lemons,  clip  them  like  draw,  and  boil  them 
’till  they  are  tender ; boil  up  a fyrrup  ’till 
it  looks  clear,  putting  in  a fpoonful  of  lemon 
juice ; take  your  apples  up  to  drain,  lay 
them  upon  your  difh,  pour  on  your  fyrrup, 
and  lay  your  peel  over  them. 

543.  To  preferve  Codlings. 

Put  your  codlings  in  a pan  of  water,  and 
fet  them  over  a gentle  fire,  cover’d  clofe 
with  vine  leaves,  but  do  not  let  them  boil ; 
as  they  are  doing,  turn  them,  and  when 

they 
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they  are  tender,  peel  off  the  ffiins  ; put 
them  into  your  pan  again,  and  cover  them 
with  leaves  ’till  they  look  green  •,  make  a 
fyrrup  of  fine  fugar,  and  when  cold,  drain 
your  codlings,  put  them  in,  and  let  them 
have  a Icald  ; then  take  them  out,  put  them 
into  pots,  boil  your  fyrrup,  and  pour  it  over 
them. 

544.  1^0  make  Black  Caps. 

Take  fix  large  apples,  fcoup  out  all  the 
cores,  place  them  on  a difh  with  their  fkins 
on,  grate  a little  fugar  on  them,  and  fet 
them  in  a hot  oven  ’till  the  fldns  arc  a little 
black,  and  the  apples  tender  ; when  enough 
lay  them  on  a difh,  put  a little  rafpberry 
jam  in  the  middle  of  the  apples,  and  grate 
fome  more  fugar  over  them  *,  have  ready  two 
ounces  of  rice  creed  and  drained,  put  to  it 
a glafs  of  white  wine,  a flick  of  cinnamon, 
and  three  fpoonfuls  of  cream,  fweeten  it  to 
your  tafle,  and  fet  it  upon  the  fire  ’till  it  be 
fliff,  then  lay  it  in  heaps  with  your  apples, 
and  ferve  them  up  hot. 

545.  '■Jo  make  Syrrup  of  Lemons. 

To  a pint  of  juice  put  a pound  and  half 
of  double  refined  fugar,  fimmer  it  to  a fyrrup 
over  a flow  fire,  ftirring  it  often,  after  its 
fettled  from  the  dregs,  pour  off  the  fyrrup, 
and  keep  it  in  bottles  for  ufe. 

546.  To  make  Shrub. 

Take  five  gallons  of  brandy,  five  quarts 

of  orange  juice,  four  pounds  of  double  re- 
fined 
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fined  fugar,  mix’d  all  well  together,  ’till  the 
fugar  is  difiblved,  put  it  in  a cafk,  let  it 
Hand  till  its  fine,  then  draw  it  off. 

547.  To  make  Syrrup  ^/Mulberries. 

Take  mulberries  when  they  are  full  ripe* 
break  them  well  with  your  hand,  and  drop 
them  thro’  a bag  •,  to  every  pound  of  juice, 
put  a pound  of  loaf  fugar  beaten  fine,  put 
it  to  your  juice,  boil  and  Ikim  it  well  all 
the  time  it’s  boiling  ; when  the  fkim  hath 
done  rifing  it’s  enough,  and  when  cold,  bot- 
tle and  keep  it  for  ufe. 

548.  To  make  Syrrup  of  Cowslips. 

Take  a quartern  of  frefh  pick’d  co whips, 
put  to  them  a quart  of  boiling  water,  and 
let  them  hand  all  night ; the  next  morning 
drain  it  from  the  cowflips  ; to  every  pint 
of  water  put  a pound  of  loaf  fugar,  boil 
it  over  a flow  fire,  fkim  it  all  the  time  its 
boiling,  while  no  fkim  rifes,  then  take  it  off, 
and  when  cold,  put  it  into  a bottle,  and  keep 
it  for  ufe. 

549.  To  make  Lemon  Brandy. 

To  a gallon  of  brandy,  put  five  quarts 
of  water,  two  dozen  of  lemons,  two  pounds 
of  the  befl:  fugar,  and  three  pints  of  milk  ; 
pare  your  lemons  very  thin,  lay  the  peels 
in  the  brandy  to  deep  twelve  hours,  and 
fqueeze  your  lemons  upon  the  fugar-,*  then 
put  water  to  it,  and  mix  all  your  ingredi- 
ents together ; boil  your  milk  and  pour  it 
in  boiling,  let  it  fliand  twentyTour  hours ; 

then 
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then  ftrain  it  thro’  a jelly  bag,  and  if  its 
not  fine  the  firfl:  time,  ftrain  it  till  it  is  fine. 
550.  To  make  Black  Cherry  Brandy. 

Take  a gallon  of  the  beft  brandy,  put 
in  eight  pounds  of  black  cherries  ftoned, 
bruife  the  ftones  in  a mortar,  and  put  them 
into  the  brandy,  cover  it  clofe,  let  them 
fteep  a month,  drain  it  off,  and  bottle  it. 

551.  To  make  Ratifie. 

Take  a quart  of  the  beft  brandy,  and  a 
.gill  of  apricot  kernels,  blanch  and  bruife 
them  in  a mortar  with  a fpoonful  of  brandy, 
put  them  into  a bottle  with  your  brandy, 
with  a quarter  of  a pound  of  loaf  fiigar, 
let  it  ftand  till  it  has  got  the  tafte  of  the 
kernels,  then  pour  it  out  into  a bottle,  and 
cork  it  clofe.  You  may  put  more  brandy  to 
your  kernels,  if  you  chufe. 

552.  To  Lemonade. 

Scrape  the  rhind  of  a lemon,  and  juice 

of  two,  into  a quart  of  fpring  water,  three 
fpoonfuls  of  capalare,  and  fweeten  it  to 
your  tafte. 

553.  To  make  of  Violets. 

Take  violets  and  pick  them,  to  every 
pound  of  violets  put  a pint  of  water,  when 
your  water  boils  put  it  to  your  violets,  ftir 
them  well  together,  let  them  infufe  twenty- 
four  hours,  and  ftrain  them  to  every  pound 
of  juice  put  a pound  and  three  quarters  of 
loaf  fugar  beaten,  ftir  it  till  the  fugar  is 

dilTolvcd,  let  it  ftand  two  days,  ftirring  it 

three 
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three  times  a day  •,  then  fet  it  on  the  fire  to 
warm,  and  it  will  be  thick  enough. 

554.  ’To  make  OviG's.Ai:, 

Take  two  ounces  of  mellon  feeds,  half  an 
ounce  of  ponipion  feeds,  halt  an  oOnce  ot 
Jordan  almonds  blanched,  with  a quarter 
of  an  ounce  of  bitter  almonds,  beat  them  all 
in  a mortar  to  a pade,  lo  as  to  leave  no 
lumps,  fprinklingit  now  and  'hen  with  o- 
range  flower  water,  to  hindi.  it  from  turn- 
ing to  oil  i when  your  feeds  and  almonds 
are  thoroughly  ftamped,  put  in  half  a pound 
of  fugar,  which  is  to  be  pounded  with  your 
pafte  •,  put  the  pafle  into  two  quarts  of  wa- 
ter, and  let  it  deep  ; then  put  in  a fpoonful  of 
orange  flower  water,  and  pafs  the  liquor 
through  a draining  bag,  prefling  the  grofs 
fubdance  very  hard,  fo  as  nothing  may  be 
left  therein,  put  into  it  a glafs  of  new  milk, 
put  your  liquor  into  bottles,  and  fet  them 
in  a cool  place. 

555.  ’To  make  a Paste  to  wajh your  hands  with. 

Take  a pound  of  blanched  bitter  almonds, 
and  beat  them  very  fine  in  a mortar,  with 
four  ounces  of  figs,  when  it  comes  to  a pade, 
put  it  into  a gaily  pot,  and  keep  it  for  ufe. 
A little  at  a time  will  ferve. 

556.  To  make  Orange  Wine. 

Take  ten  gallons  of  water,  and  twenty 
pounds  of  fjgar,  boil  it  half  an  hour,  fkim- 
ming  all  the  time ; have  ready  the  peels  of 
an  hundred  oranges  in  a tub,  fo  thin  pared 

Q.  2 that 
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that  no  white  does  appear  ^ then  pour  on 
your  boiling  liquor,  and  keep  it  dole-,  you 
inuft  life  none  of  the  fl<ins  or  feeds,  but  pick 
the  meat  clean  out,  and  when  the  liquor  is 
blood  warm,  put  it  in,  with  fix  fpoonfuis 
of  new^  yeaft  j let  it  work  two  days,  then 
put  it  into  a vellel  with  a gallon  of  white 
wine,  and  a quart  of  brandy  ; let  it  (land 
a monthj  then  bottle  it,  putting  a lump  of 
fugar  into  every  bottle. 

557.  To  make  Cowslip  Wine. 

Take  thirty  gallons  of  water  and  fixty 
pounds  of  fugar,  boil  them  together  three  quar- 
ters of  an  hour,  fldmming  it  very  well,  then 
put  it  into  a tub  and  let  it  (land  ’till  it  be  cold  ; 
then  put  in  eighteen  pecks  of  cowflips,  ^wo 
dozen  of  lemons  pared  very  thin,  and  put  the 
fkinsinto  the  liquor;  then  fqueeze  thejuicevery 
well  out  of  the  lemons,  put  to  it  a gill  of  new 
yeafli,  and  put  it  into  your  liquor ; let  it  be  beaten 
in  three  times  a day  for  three  days  together, 
then  tun  it  into  a barrel  cowflips  and  all,  with 
two  quarts  of  brandy ; when  it  hath  done 
working,  bung  it  up  clofe  for  three  weeks, 
then  bottle  it  ; be  fure  to  put  good  weight  of 
fugar  to  it. 

558.  To  make  Gooseberry  Wine. 

Take  your  goofeberries  before  they  be 
over  ripe,  bruife  them  in  a wood  .bowl,  but 
not  too  fmall,  left  you  bruife  the  feeds  •,  then 
meafurethem,  and  to  every  gallon  ofbruifed 

berries  put  two  gallons  ot  cold  water,  ftir 

them 
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them  well  together,  and  let  them  fland  a 
night  and  a day  clofe  covered  ; then  draw 
your  liquor  from  your  berries  into  a tub  j 
if  it  comes  thick,  you  m.ay  drain  it  thro’  a 
bacy  ; to  every  gallon  of  liquor,  put  two 
pounds  of  loaf  fugar  diffolved,  ftir  it  well 
together,  then  put  it  into  a barrel,  and  let 
it  work  two  days ; then  bung  it  up  for  a 
week,  and  draw  it  out  of  the  barrel,  thro’  a 
bag ; put  the  dregs  out  of  the  barrel v and 
wafh  it  out  with  a little  of  the  liquor,  and  to 
every  gallon  of  liquor  and  half  a pound  more 
fugar,  ftir  it  well  together,  and  put  it  into 
the  fame  barrel  againi,  bung  it  up  for  a. 
month,  then  it  will  be  fit  for  bottling. 

559.  ^0  make  Currantberry  Wine. 

Gather  your  currants  full  ripe,  ftrip  and 
bruife  them,  and  to  every  gallon  of  the 
pulp,  put  two  quarts  of  Water,  let  it  ftand 
in  a tub  twenty-four  hours,  then  rum  it 
thro’  a.  hair  fieve,  and  to  every  gallon  of 
liquor,  put  two  pounds  of  fine  fugar,,  ftir 
it  till  it  be  well  diftblved,  then  put  it  into-, 
a clean  barrel,  let  it  ftand  two  days,  then 
draw  it  clear  off,  and  put  in  half  a pound 
more  fugar  to  every  gallon,  ftirred^  in 
well  to  diflblve  it,  wafh  your  barrel,  bung 
it  up  as  clofe  as  you  can,  and  let  it  ftand 
fix  weeks,  then  bottle  it  ; put  a little  fugar 
in  every  bottle.  When  you  bruife  the  ber- 
ries, take  care  that  you  do  not  bruife  the 
feeds.. 
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560.  Raisin  Wine. 

To  every  gallon  of  water,  put  five  pounds 
of  Malaga  or  Belvedere  raifins,  picked  from 
the  ftalks  and  pulled  in  two,  let  them  fteep 
a fortnight,  ftirring  them  every  day;  then 
pour  olF  the  liquor,  and  fqueeze  the  juice  out 
of  the  raifins  •,  put  the  liquor  into  a barrel 
which  will  juft  hold  it,  for  it  muft  be  quite 
full,  and  let  it  ftand  open  till  the  wine  hath 
done  hiffing  or  making  the -leaft  hoife,  then 
add  a pint  of  French  brandy  to  every  two 
gallons,  and  ftop  it  up  clofe ; let  it  ftand 
fix  months  before  you  bottle  it,  and  do  not 
draw  it  out  too  near  the  bottom  of  your  bar- 
rel. January,  February,  or  March  are  the 
beft  times  to  make  it  in,  becaufe  the  fruit  is 
new. 

561.  ^0  Birch  Wine. 

To  every  gallon  of  birch  water,  put  two 
pounds  of  loaf  fugar,  boil  and  Ikim  it,  and 
when  it’s  cold  put  on  a little  yeaft,  and  let 
it'  work  a night  and  a day  in  the  tub ; fmoak 
your  barrel  with  brimftone  before  you  put 
it  in  ; put  a little  ifinglafs  into  a pot  with  a 
little  of  the  wine,  and  let  it  ftand  within 
the  air  of  the  fire  all  night ; take  the  whites 
of  two  eggs,  beat  them,  and  put  them  into 
the  barrel  with  your  ifinglafs,  ftir  it  about, 
bung  it  up,  and  let  it  ftand  two  months 

before  you  bottle  it. 

562.  ^0  Elder  W^iNE. 

Gather  elder  berries  ripe  and  dry,  pick 

and 
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and  bruife  them  with  your  hands,  and  drain 
them  ; then  fet  the  liquor  in  earthen  vefiels 
a day  to  fettle,  and  to  every  quart  of  juice 
put  three  pints  of  water,  and  to  every  gallon 
of  this  liquor  put  three  pounds  of  fugar*,  fet 
it  in  a kettle  over  the  fire,  and  when  it  is  at 
boiling,  clarify  it  with  the  whites  of  four* 
eggs,  let  it  boil  an  hour,  and  when  its  almoft 
cold,  work  it  with  ale  yeaft ; then  tun  it, 
and  fill  the  vefTel  with  the  fame  liquor  as  it 
works  out  •,  if  the  veffel  holds  about  eight 
orallons,  the  wine  will  be  fine  in  a month’s 
time,  and  fit  to  bottle  ; and  it  will  be  fit  to 
drink  in  two  months.  You  may  add  to  every 
gallon  a pint  of  mountain  wine. 

563.  5"^ Cherry  Wine. 

Pull  the  ftaiks,  bruife  the  cherries,  with- 
out breaking  the  ftones,  prefs  them  hard 
thro’  a hair  b^ag,  and  to  every  gallon  of  li- 
quor, put  two  pounds  of  fugar  ; fill  your 
veffel,  and  let  it  work  as  long  as  it  makes  a 
noife  •,  then  flop  it  up  for  fix  weeks,  and 
when  fine,  draw  it  off  into  dry  bottles,  put- 
ting a lump  of  fugar  into  every  bottle  5 it 
will  be  fit  to  drink  in  three  months. 

564.  ^0  make  Balm  Wine. 

Take  a ftrike  of  balm  leaves,  put  them 
in  a tub,  and  pour  eight  gallons  of  fcalding 
hot  water  upon  them,  let  it  ftand  all  night, 
then  run  it  thro’  a hair  fieve,  and  put  to 
every  gallon  of  liquor,  two  pounds  of  loaf 
fugar,  ftir  it  very  well  ’till  the  fugar  is  dif- 
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folved,  put  it  into  a pan,  with  the  whites 
of  four  eggs  beaten,  when  the  Ikim  begins  to 
arife,  take  it  off,  let  it  boil  half  an  hour, 
and  keep  (kimming  it  all  the  time  •,  then  put 
it  into  the  tub,  and  when  cold,  put  a little 
new  yeaft  upon  it,  and  beat  it  in  every 
two  hours,  fo  work  it  for  two  days  5 then 
put  it  into  a barrel,  bunged  up  clofe,  and 
when  fine,  bottle  it. 

565.  "To  makeV^ui'TiE.  Currant  Wine. 

Take  your  currants  when  they  are  full 
ripe,  ftrip  and  break  them  with  your  hands 
till  you  break  all  the  berries,  and  to  every 
quart  of  pulp,  put  a quart  of  water,  mix 
them  well  together,  and  let  them  Hand  all 
night  in  your  tub  ; then  ftrain  them  thro’  a 
hair  fieve,  and  to  every  gallon  of  liquor,, 
put  two  pounds  and  a half  of  double  re- 
fined fugar-,  when  your  fugar  is  dilTolved, 
put  it  into  your  barrel,  difiblve  a little  ifin- 
glafs,  and  put  it  in  ^ to  every  four  gallons, 
put  in  a quart  of  mountain  wine,  then  bung 
up  your  barrel,  and  when  fine,  draw  it  off, 
and  wafti  out  ,your  barrel  with  a little  of 
your  wine,  and  drop  the  grounds  thro’  a 
bag ; then  put  it  to  the  reft  of  your  wine, 
and  put  it  all  into  your  barrel  again  • to 
every  gallon  put  half  a pound  more  fugar.; 
let  it  Hand  a month,  then  bottle  it. 

566.  "To  make  Apricot  Wine. 

Take  twelve  pounds  of  apricots  when 

near  ripe,  wipe  them  clean,  and  cut  them 
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in  pieces ; put  to  them  two  gallons  of  wa- 
ter, and  let  them  boil  till  the  liquor  is 
flrong  of  the  apricot  flavour  •,  then  flrrain 
the  liquor  thro*  a hair  fieve,  and  put  to 
every  quart  of  liquor,  fix  ounces  of  fine 
fugar,  boil  it  again,  (kim  it,  and  when  the 
fldm  hath  done  rifing,  pour  it  into  an  earthen 
pot ; the  next  day  bottle  it,  putting  a lump 
of  fugar  into  every  bottle. 

567.  To  make  Sage  Wine. 

Boil  fix  gallons  of  fpring  water  a quarter 
of  an  hour,  and  let  it  fland  till  its  blood 
warm,  put  in  twenty  - four  pounds  of 
malaga  raifins,  picked  and  flired,  with  a 
{Irike  of  red  fage  Hired,,  and  a gill  of  ale 
yeaft,  flir  all  well  together,  and  let  it  flrand 
in  a tub  covered  fix  days,  ftirring  it  once  a 
day  3;  then  ftrain  it  off,  put  it  in  a fmall  bar- 
rel, and  let  it  work  three  days  *,  then  flop 
it  up,  and  when  it  hath  Hood  fix  days,  put 
in  a quart  of  canary  j when  it’s  fine,  bottle 
it. 

568.  To  make  Damsin  Wine. 

To  four  gallons  of  water,  put  fixtcen 
pounds  of  malaga  raifins,  and  half  a peck 
of  damfins  into  a tub,  cover  it,  and  let  it 
Aland  fix  days,  Air  them  twice  every  day, 
then  draw  off  your  wine  ; colour  it  with  the 
juice  of  damfins  fweetened  with  fugar ; tun 
it  into  a wine  veATel  for  a fortnight  bunged 
up,  then  fiottle  it. 
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569-  moJ<e  Quince  Wine. 

Take  twenty  large  quinces  gathered  when 
dry,  wipe  them  clean  with  a coarfe  cloth, 
then  grate  thein  as  near  the  core  as  you  can, 
but  do  not  grate  in  any  of  the  core  ; then 
boil  a gallon  of  fpring  water,  and  put  your 
grated  quinces  to  it.’  let  it  boil  gently  a 
quarter  of  an  hour  ; then  {train  the  liquor 
into  an  earthen  pot  ^ and  to  every  gallon  of 
liquor  put  two  pounds  of  fine  loaf  fugar, 
ftir  it  till  your  fugar  is  difiblved,  cover  it 
clofe,  and  let  it  (land  tv/enty-four  hours, 
then  bottle  it  •,  take  care  none  of  the  fedi- 
ment  goes  into  the  bottles.  Your  quinces 
mufl  be  full  ripe. 

570.  ^0  make  Mulberry  Wine. 

Gather  your  mulberries  when  they  arc 
full  ripe,  and  beat  them  in  a marble  mor- 
tar; to  every  quart  of  berries,  put  a quart 
of  water ; when  you  put  them  into  the  tub, 
mix  them  very  well,  and  let  them  Hand  all 
night ; then  (train  them  thro’  a fieve,  ■ and 
to  every  gallon  of  liquor,  put  three  pounds 
of  fugar  ; when  your  fugar  is  dififolved,  put 
it  into  your  barrel  ; take  two  pennyworth  of 
ifinglafs,  pulled  in  pieces,  diffolve  it  in  a 
little  of  the  wine,  put  it  into  your  barrel, 
and  dir  it  about.  You  mud  not  let  it  be 
over  full,  nor  bung  it  too  clofe  up  at  fird  ; 
fet  it  in  cool  place,  and  bottle  it  when  fine. 

571.  Blackberry  Wine. 

Take  blackberries  when  they  are  full  ripe, ' 
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bmile  them,  and  put  to  every  quart  of  ber- 
ries, a quart  of  water,  mix  them  well,  and 
let  them  ftand  all  night  •,  then  (train  them  thro’ 
a fieve,  and  to  every  gallon  of  liquor,  put  two 
pounds  and  a half  of  fugar  •,  when  your  fugar 
is  dilTolvcd,  put  it  into  your  barrel,  infufing  a 
little  ifinglafs  to  put  in,  (lir  it  about,  bung 
it  up  fix  weeks,  and  then  bottle  it. 

572.  To  make  Klder  Flower 'V^iNE. 

To  twelve  gallons  of  water,  put  thirty 

pounds  of  loaf  fugar,  boil  it  half  an  hour, 
fkim  it  well  all  the  time,  let  it  ftand  till  near 
cold,  then  put  in  three  fpoonfuls  of  yeaft, 
when  it  works,  put  in  two  quarts  of  blolToms, 
picked  from,  the  ftalks,  ftir  it  every  day  till 
it  hath  done  working,  then  drain  it,  and 
put  it  into  a vefTel,  bung  it  clofe,  let  it  ftand 
two  months,  then  bottle  it. 

573.  To  make  GiLLiFLOWER  Wine. 

To  three  gallons  of  water,  put  fix  pounds 
of  loaf  fugar,  boil  the  fugar  and  water  to- 
gether half  an  hour,  fkim  it  as  the  fleim  a- 
rifes,  and  let  it  ftand  to  cool  j beat  up  three 
ounces  of  fyrrup  of  betony,  with  two  fpoon- 
fuls of  ale  yeaft,  mix  it  well  together,  then 
take  a peck  of  gilliflowers,  cut  from  the 
ftalks,  put  them  into  the  liquor,  let  them 
work  three  days  covered  with  a cloth,  drain 
it,  and  put  it  into  a cafk  for  a month,  then 
bottle  it. 

574.  Ti?  Strong  Mead. 

Take  fix  gallons  of  water,  four  pounds 

of 
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of  fugar,  a quart  of  honey,  two  rafes  of 
ginger,  a fprig  of  fweet  briar,  and  the  whites 
of  tour  eggs  beat,  mix  all  well  together  in 
a pan,  and  boil  them  half  an  hour,  fkim- 
ming  it  all  the  time>;  then  put  it  into  a tub, 
and  when  blood  warm,  put  to  it  two  fpoon- 
fulsof  new  yeafb,  thejuice  and  rhinds  of  five 
lemons  ; let  it  Hand  three  days,  then  put  it 
into  a barrel  fit  for  it,  bung  it  up,  and  in  ten 
days  you  may  bottle  it. 

575.  To  ?nake  Small  Mead. 

Take  fix  gallons  of  fpring  water,  and 
when  its  hot,  dififolve  into  it  fix  quarts  of 
honey,  and  two  pounds  of  loaf  fugar  ; boil 
it  half  an  hour,  fldmming  it  all  the  time, 
pour  it  into  a Hand,  and  fqueeze  in  thejuice 
of  eight  lemons  and  four  rhinds,  four  rafes 
of  ginger,  and  a fprig  of  fweet-briar  ; when 
its  almoft  cold,  put  in  a gill  of  ale  yeaft  *, 
put  it  into  a calk  ten  days,  bunged  up,  then 
bottle  it. 

576.  Surfeit  Water. 

Take  a peck  of  poppies  well  picked  from 
the  feeds,  put  to  them  half  a gallon  of  the 
bell  annifeed  water,  a gallon  of  brandy,  a 
pound  of  raifins  of  the  fun  ftoned,  cinna- 
mon, cloves,  mace,  ginger,  and  nutmeg, 
of  each  a quarter  of  an  ounce,  beat  them 
fine  in  a mortar,  and  put  them  to  the  liquor 
in  an  earthen  pot,  llir  them  all  well  toge- 
ther, and  let  them  ftand  four  days  clofe 
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covered  ; ftir  them  twice  a day,  then  flrain 
it  thro’  a flannel,  and  bottle  it. 

577.  To  make  Barbadoes  Water. 

Pare  your  citrons  thin,  and  dry  the  peels 
in  the  fun,  then  grate  the  white  part  till 
you  come  to  the  pulp,  put'  the  grated  into 
a cold  flill,  and  diftil  as  much  of  that  flmple 
water  as  you  can  draw  off  good,  with  a 
quick  fire ; in  the  mean  time,  put  a pound 
of  the  dried  peels  into  a quart  of  the  befl 
brandy,  when  they  are  foaked  enough,  put 
to  every  quart  of  that  liquor  a quart  of  ma- 
deira  wine,  then  diflill  the  brandy,  wine, 
and  peels  into  a cold  flill,.  and  put  a pint  of 
the  Ample  water  to  a quart  of  the  flrong 
water;  make  fyrup  of  double  refined  fugar, 
to  every  pound  of  fugar,  put  three  pints  of 
water  ; and  the  whites  of  three  eggs  beaten, 
let  it  boil,  then  pafs  it  through  a jelly  bag,  ’till 
its  very  fine;  put  a gill  of  this  fyrup  to 
every  quart  of  the  mixed  water,  and  to 
every  quart,  put  a little  allum  as  big  as 
a pea  ; when  its  clear,  rack  it  off  into  bottles, 
and  put  into  every  bottle  fome  of  the  citron, 
flowers. 

578.  To  make  Plague  Water. 

^ Take  rue,  rofemary,  balm,  carduus,  fcor- 
dium,  marygold  flowers,  dragons,  goats  ■ 
rue,  nfint,  of  each  three  handfuls ; roots 
of  mafter  wort,  angelica,  butterbur,  and- 
pioney,'  of  each  fix  ounces.;  fcorzonera, 
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three  ounces,  proof  Ipirits,  three  gallons ; 
macerate^  dillill  and  make  it  up  high  proof. 

579.  ^0  make  Tar  Water. 

Pour  a gallon  of  cold  water  on  a quart  of 
tar,  mix  them  very  well  with  a ftick,  and 
let  it  (land  forty  eight  hours,  for  the  tar  to 
fink  to  ^he  bottom  *,  then  pour  off  the  clear 
water,  and  keep  it  in  bottles  well  corked 
for  ufe.  Take  a gill  morning  and  night, 
falling  two  hours  both  before  and  after,  hold- 
ing the  nollrills  till  you  drink,  and  it  will 
not  be  offenfive. 

580.  ^0  make  Cyder. 

Talce  pippins,  or  any  other  apples 
that  are  of  a watery  juice,  when  they  are 
ripe,  prefs  or  pound  them,  and  fqueeze 
them  in  a hair  bag,  put  the  juice  up  in  a 
caflc,  feafoned  with  a rag  dipped  in  brim- 
llone  tied  to  the  end  of  a Hick  put  burning 
into  the  bung  hole,  and  when  the  fmoak 
is  gone,  walb  it  with  a little  warm  liquor  that 
has  run  thro’  a fecond  ftraining  of  the  murk 
or  hulk  of  the  apples. 

581.  ^0  make  Perry. 

Take  pears  of  a vinous  juice,  fuch  as 
the  gooleb^rry  pear,  horle-pear,  the  red  and 
white,  the  john,  the  choke  pear,  and  other 
pears  of  the  like  kind,  the  reddell  of  the 
fort,  let  them  be  ripe,  grind  them  as  you  do 
apples  for  cyder,  and  work  it  off  in  the 
fame  manner.  If  your  pears  are  of  a fweet 
tafte,  mix  a few  crabs  with  them, 

582. 
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582.  Verjuice. 

Having  got  crabs  as  Toon  as  the  kernels 
turn  black,  lay  them  on  a heap  to  fweat, 
then  pick  them  from  the  ftalks  and  rotten- 
nefs  ; (lamp  them  to  mafh  in  a long  trough 
with  {lamping  beetles  ; make  a bag  of  coarfe 
hair- cloth,  as  fquare  as  the  prefs,  fill  it  with 
the  {lamped  crabs,  and  being  well  preifed, 
put  the  liquor  up  in  a clean  veffel. 

583.  To  make  different  Sorts  of  Tarts. 

If  you  bake  in  tin  patties,  you  mull  but- 
ter them,  and  put  a little  cruft  all  over, 
becaufe  of  taking  them  out  ; if  in  china  or 
glafs,  no  cruft  but  the  top  one ; lay  fine  fu- 
gar  at  the  bottom,  then  your  plumbs,  cher- 
ries, or  any  other  fort  of  fruit,  and  fugar  at 
top,  then  put  on  your  lid,  and  bake  them 
in  a flow  oven.  Minced  pies  muft  be  baked 
in  tin  patties,  becaufe  of  the  taking  them 
out,  and  puff-pafte  is  beft  for  them.  For 
all  fweet  tarts  the  beaten  cruft  is  the  beft  ; 
but  do  as  you  pleafe.  As  to  preferved  tarts, 
only  lay  in  your  preferved  fruit,  put  a very 
thin  cruft  at  the  top,  and  let  them  be  baked 
as  little  as  poftible  ; but  if  you  would  make 
them  nice,  have  a large  patty,  the  fizc 
you  would  have  your  tart,  make  a fu- 
gar cruft,  and  roll  it  as  thin  as  a half-penny, 
butter  your  patty,  and  cover  it-,  fhape  your 
upper  cruft  on  a hollow  thing  on  purpofe, 
the  fize  of  your  patty,  and  mark  it  with  a 
marking  iron  for  that  purpofe  in  what  fhape 
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you  pleafe,  to  be  hollow  and  open  that  you 
may  fee  the  fruit  thro’,  then  bake  your 
cruft  in  a very  flow  oven,  not  to  difcolour 
it,  but  to  have  it  crifp  *,  when  the  cruft  is 
cold,  very  carefully  take  it  out,  fill  it  with 
what  fruit  you  pleafe,  and  lay  on  the  lid.  If 
the  tart  is  not  eat,  your  fweetmeat  is  no 
worfe,  and  it  looks  genteel. 

584.  Rules  for  Roasting  and  Boiling 

Meat. 

You  muft  put  frefh  meat  into  the  water 
boiling  hot,  and  your  fait  meat,  when  the 
water  is  quite  cold,  unlefs  you  think  its  not 
faked  enough  •,  for  the  putting  it  into  the 
hot  water  ftrikes  in  the  fait.  Veal,  lamb, 
and  chickens,  boil  much  whiter  in  a linen 
cloth,  with  a little  oat-meal  or  milk  in  the 
water.  A leg  of  mutton  of  eight  pounds 
weight  will  take  two  hours  boiling.  A 
middling  fized  leg  of  lamb,  an  hour  and  a 
quarter.  A thick  piece  of  beef  of  fourteen 
pounds  weight  will  take  two  hours  and  a 
half  after  the  water  boils  *,  but  all  kinds  of 
meat  take  more  boiling  in  frofty  weather-, 
the  ,b"lf  is,  to  allow  a quarter  of  an 

hour  to  every  pound,  half  roaft  ail  your  meat 
lor  fricafiees,  or  ellc  fcewing  them  too  long 
on  the  fire  will  make  them  hard.  When 
you  drefs  mutton  or  pigeons  in  blood,  al- 
ways wripg  in  lome  lemiOn  juice  to  keep  it 
from  changing.  WMien  you  grill  any  thing, 
let  it  be  over  a ftove  of  charcoal,  it  makes 
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it  eat  IVeeter  and  {hotter,  turn  your  meat 
very  often.  When  you  broil  fowls  or  pige- 
ons, take  care  your  fire  is  clear,  and  never 
bafte  any  thing  you  broil,  for  it  only  makes 
it  fmoaked  and  burnt  ; mutton  and  pork 
flakes  mufl  be  often  turned  ; beef  not  till  one 
fide  is  near  dorte. 

585.  ^0  recover  Butter  when  its  turned  to 

Oil. 

Take  a fauce-pan  with  a little  water  and 
fiour^  and  let  it  boil,  then  pour  in  your 
oily  butter  leafurely,  flirting  it  at  the  fame 
time. 

FINIS. 


A SUPPLEMENT, 

Containing  upnvards  of  Forty  Receipts^  ne<ver  before  printed. 


I.  ^0  drefs  a Turtle. 

CUT  off  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait , 
and  water,  cut  off  the.  bottom  fheli  and  all 
the  meat  that  grows  to  it,  which  is  the  cal- 
lipee  or  fowl ; take  out  the  heart,  liver  and 
lights,  and  put  them  by  themfelves,  take 
out  the  bones  and  fldli  ouc  of  the  back  Ihell,. 
which  is  the  callipafh,  cut  the  flefhy  part  into 
pieces  two  inches  fquare,  but  leave  the  fat 
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parts, . which  looks  green,  and  is  called  the 
monjieur  ; rub  it  fiiil  with  fait,  and  walk  it 
in  feveral  waters,  then  put  in  the  pieces  that 
you  took  out,  with  three  bottles  of  madeira 
wine,  and  four  quarts  of  ftrong  veal  gravy, 
^a  lemon  cut  in  flices,  a bundle  of  fweei  herbs, 
a tea  fpoonful  of  chyan  pepper,  fix  anchovies 
walked,  a quarter  of  an  ounce  of  mace  beat- 
en, a tea  fpoonful  of  mufhroom  powder, 
and  half  a pint  of  theeflenceof  ham,  layover 
it  a coarfe  pafte,  fet  it  in  the  oven  for  three 
hours,  when  it  comes  out  take  off  the  lid,  and 
flcim  off  the  fat,  and  brown  it  with  a falaman- 
der  ; then  blanch  the  fins,  cut  them  off  at  the 
firfl  joint,  fry  the  firft  pinions  a light  brown, 
and  put  them  into  a ftew-pan,  with  two 
quarts  of  ftrong  brown  gravy,  a glafs  of  red 
wine,  and  the  blood  of  the  turtle,  a large 
fpoonful  oflemon  pickle,  the  fame  of  browning, 
two  fpoonfuls  of  catchup,  chyan  pepper,  and 
fait,  a bunch  of  herbs,  and  an  onion  ftuck  with 
cloves  ; a little  before  it  is  enough,  put  in  an 
ounce  of  morels,  an  ounce  of  truftels,  and  ftew 
them  over  a flow  fire  for  two  hours,  when 
tender  put  them  into  another  ftew-pan,  thick- 
en your  gravy  with  flour  and  butter,  and 
ftrain  it  upon  them,  give  them  a boil,  and 
ferve  it  up. 

2d.  Take  the  thick  or  large  part  of  the 
fins,  walk  them  in  warm  water,  and  put 
them  in  a ftew-pan,  with  two  quarts  of  ftrong 
veal  gravy,  a pint  of  madeira  wine,  half  a tea 

fpoon- 
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fpoonfulofchyan  pepper,  a little  lemon  juice, 
mace,  fait,  mufhroom  powder,  and  Iweet- 
herbs-,  let  them  flew  till  tender,  then  take 
them  up  into  another  ftew  pan,  thicken  your 
<^ravy  with  flour  and  butter,  ftrain  it,  pu-t 
in  a few  forc’d  meat  balls  boiled,  made  of  the 
vcaly  part  of  the  turtle,  left  out  for  that  pur- 
pofe,  add  a pint  of  muflirooms,  eight  arti- 
choke bottoms,  boiled  and  cut  in  quarters, 
fet  them  over  the  fire  ten  minutes,  put  in 
half  a pint  of  cream,  with  the  yolks  of  fix 
eggs  beaten,  fet  it  over  the  fire  again  but  not  to 
boil,  difli  up  the  fins,  with  the  balls,  mufh- 
rooms,  and  artichokes  over  it.  . . i . 

3d.  Take  the  chicken  part  and  cut  it  like 
collops,  fry  it  brown,  put  in  a quart  of  veal 
gravy,  flew  them  half  an  hour,  put  to  it  the 
yolks  of  fix  boiled  eggs,  oyfters  and  morels, 
thicken  your  gravy,  it  mufl  be  a light  brown, 
you  may  lay  oyfler  patties  round  •,  take  the 
guts  of  the  turtle,  rip  them  open,  ferape  and 
% wafii  them,  rub  them  with  fait,  cut  them  in 
pieces  two  inches  long,  then  fcald  the  heart, 
take  off  the  fkin,  ferape  it  well,  cut  it  in  pieces 
half  an  inch  broad  and  two  inches  long,  put 
fome  of  the  fifhy  part  of  the  turtle  in  it,  and 
two  quarts  of  veal  gravy,  a pint  of  madeira 
wine,  a little  catchuo,  four  fhallots,  chyan  pep- 
per, juice  of  lemon,  ftew  themfour  hours  flow- 
ly,  thicken  it  with  flour  and  gravy,  a few  mo-, 
rels  and  forcemeat  balls,  made  as  for  the  fins, 
difli  it  up  and  brown  it  j it  will  do  as  Vv^ell  in' 
an  oven.  4th. 
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4th.  T ake  the  head  and  fkln,  cut  it  in  two 
pieces,  put  it  into  a pot,_with  all  the  bones, 
heart  and  lights,  to  a gallon  of  veal  broth, 
four  blades  of  mace,  two  fhallots,ftewed  dices 
of  beef,  and  fweet  herbs  *,  fet  it  in  the  oven, 
when  it  comes  out,  ftrain  it  into  a tureen. 

2.  To  make  Stoughton. 

Take  a quart  of  brandy,  put  to  it  the  peel 
of  fix  fevile  oranges,  pared  fo  thin,  that  no 
white  do  appear,  fix  drachms  of  cochineal 
beat  fine,  an  ounce  of  gentian  cut  fmall,  four 
drachms  of  rhubarb  grated,  a quarter  of  an 
ounce  of  faffron  pulled ; let  it  ftand  warm 
for  a week,  then  filter  it  through  cap  paper ; 
you  may  fill  the  bottle  up  again,  and  put  it 
to  the  other,  and  need  make  no  addition  if 
the  peel  be  frefti. 

3.  To  make  a Codling  Pye. 

Take  codlings  before  they  are  over  old, 
put  them  into  a pan  over  a (low  fire  to 
coddle,  when  they  are  foft  peel  off  the  fkins, 
then  put  them  into  the  water  again,  and  cover 
them  up  with  vine  leaves,  let  them  hang  over 
the  fire  until  they  be  green,  then  lay  them 
whole  in  the  dilh,  and  make  an  open  lid  of 
puff  pafte  ; put  in  fugar,  a little  verjuice,  and 

a lemon  peel. 

To  collar  Herrings. 

Scale  and  clean  your  herrings,  cut  off  their 
heads  and  fins,  fplit  them  down  the  belly,  take 
out  all  the  bones,  and  feafon  them  with  mace, 
nutmeg,  fait,  and  a -little  fage  flired  final!  •, 

begin 


( 205  ) 

begin  at  the  tail  to  roll  them  up  very  .tight, 
and  bind  them  with  a little  coarle  incle  ; 
boil  them  in  half  beer  and  half  vinegar  or 
alegar,  fait,  and  whole  pepper. 

To  make  Lavender  Drops.  , 
Take  a pint  of  lavender  neps,  put  them 
into  a pot,  fill  it  up  with  the  beft  brandy,  put 
in  two  pennyworth  of  cochineal,  one  tea  Ipoon- 
ful  of  turmerick,  cover  the  pot  clofe  up,  and 
fct  it  by  the  fire  for  a week  to  be  warm,  but 
not  to  be  hot,  then  pour  it  off  and  bottle  it, 
you  may  fill  the  pot  again,  and  it  will  be  good. 

6.  IVhen  Venison  is  in  Seafon. 

June,  July,  Auguft,  September,  buck  ve- 
nifon  ; Odlober,  November,  December,  doe 
venifon. 

7.  To  make  Rice  Cakes. 

Take  fifteen  eggs,  leave  out  half  the  whites, 
beat  them  near  an  hour  with  a whilk,  then 
beat  the  yolks  half  an  hour,  put  to  the  yolks 
ten  ounces  of  loaf  I'ugar  fifted  fine,  beat  it 
well  in,  then  put  in  half  a pound  of  the  flour 
of  rice,  a little  orange  water,  or  brandy,  or 
ratafia,  the  rhinds  of  two  fevile  oranges  grated  \ 
then  put  in  your  v;hites,  beat  them  ail  well 
together  for  a quarter  of  an  hour,  then  put 
them  in  a hoop,  and  fet  them  in  a quick 
oven, 

8.  To  make  a Cake  ^joithout  Butter. 
Beat  nine  eggs  half  an  hour,  put  to  your 
eggs  a pound  of  loaf  fugar  fifted  fine,  beat  it 
half  an  hour  more,  then  put  in  three  quarters 

of 
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of  a pound  of  fine  flour  well  dried,  the  rhind 
of  a lemon  grated,  and  a few  carraway  feeds  ; 
you  mufl:  butter  your  hoop. 

9.  To  'preferve  Meat  without  Salt. 

Wet  a cloth  in  white  wine  vinegar,  wring 
it  out,  wrap  the  meat  in  it,  and  hang  it  up. 

It  will  keep  a fortnight  or  longer  in  hot 
weather. 

10.  To  preferve  Pine  Apples. 

Get  your  pine  apples  before  they  are  ripe, 
and  lay  them  in  fait  and  water  fix  days,  then 
put  a handful  of  vine  leaves  in  the  fiottom  of 
a large  pan,  put  in  your  pine  apples,  fill  up 
your  pan  with  vine  leaves,  then  pour  on  the 
fait  and  water  it  was  laid  in,  cover  it  clofe, 
fet  it  over  a flow  fire,  and  let  it  ftand  till  it 
is  a fine  green  \ have  ready  a fyrrup  made  of 
a quart  of  water  and  a pound  of  double  re- 
fined fugar  ; when  cold  put  it  into  ajar,  with 
the  pine  apples,  let  it  ftand  for  a week,  then 
boil  your  fyrup,  pour  it  into  the  jar,  and 
take  care  you  do  not  break  the  top  of  your 
pine  apples  ; then  let  it  ftand  two  months, 
give  the  fyrup  two  boils  to  keep  it  from 
moulding  ; when  your  pine  apples  look  a full 
green  take  ’em  out  of  the  fyrup.  To  make 
the  fyrup, — Take  three  pounds  of  double- 
refined  fugar,  with  as  much  water  as  will  dif- 
folve  it,  boil  and  fkim  it  well,  put  in  a few 
flices  of  white  ginger  •,  when  cold  pour  it  upon 
your  pine  apples ; tie  it  clofe  down,  and 
they  will  keep  many  years. 

i\,  T$  ' 
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II.  To  ros^fi  Mutton,  Venifon  Fajhion, 
Take  a hind  quarter  of  mutton  and  cut  it 
like  a haunch,  then  take  a cloth  dipt  in  vine- 
gar, wring  it,  wrap  the  haunch  in  it,  and 
hang  it  up  for  ten  days  *,  then  take  it  and  lay 
it  in  a pan  with  the  Ikin  fide  down^  pour  a 
bottle  of  red  wine  over  it,  and  let  it  lay  two 
days,  then  fpit  it,  tie  a paper  over  it,  and  bafte 
it  with  the  liquor  and  butter  all  the  time  it  is 
roafling  at  a good  fire  *,  two  hours  will  roaft 
it ; have  good  gravy  upon  the  dilh,  and  cur- 
rant jelly  in  a boat. 

12.  To  preferve  frejh  Lard. 

Melt  It,  put  to  it  a little  verjuice,  ^nd  boil 
it  up  till  the  verjuice  difappear,  then  put  it  in- 
to pots,  and  it  will  keep  free  from  full  or 
taint. 

13.  To  make  German  Puffs, 

Put  a gill  of  cream  into  a pan,  and  fet  it 
on  the  fire,  dredge  in  flour  till  it’s  as  thick 
as  hafly  pudding  *,  when  its  cold  put  to  it  the 
yolks  of  eight  eggs,  a quarter  of  a pound  of 
loaf  fugar  beaten,  the  rhind  of  a lemon,  a little 
nutmeg,  beat  them  half  an  hour,  drop  them 
into  a pan  of  boiling  lard  as  big  as  pigeon’s 
eggs,  as  you  fry  them  lay  them  to  drain  ; ferve 
them  up  with  wine  and  fugar  for  fauce. 

14.  Sauce  for  boiled  Tench. 

T ake  half  a pint  of  gravy,  the  blood  of  a 
tench,  the  juice  of  half  a lemon,  two  anchovies, 
and  two  fballots  fhred  to  a pulp,  a little  mufh- 
room  powder,  a fpoonful  of  walnut  catchup, 
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a little  chyan  pepper,  lemon  pecl^  and  horfe- 
raddifh,  thicken  it  with  flour  and  butter,  let 
It  have  a boil,  add  a jill  of  red  wine,  then 
make  it  hot  and  fcrve  it  up. 

15.  ’To  prefer ve  Oranges  Whole, 

Take  fix  fevile  oranges,  cut  the  fkin  with  a 
knife  like  the  leaves  of  an  artichoke,  take 
care  you  do  not  cut  into  the  orange,  you  may 
cut  them  in  any  other  form,  but  do  not  fcrape 
them,  put  them  into  fpring  water,  and  let 
them  lay  twenty-four  hours,  tie  them  in 
cloths,  and  boil  them  till  tender,  you  mud 
fupply  them. with  boiling  water  as  it  wades 
away  *,  then  take  fix  pounds  of  double  refined 
fugar,  and  as  much  water  as  will  wet  it,  boil 
and  fldm  it;  when  your  oranges  are  tender 
take  them  out  of  the  cloths,  put  them  into  the 
fyrup,  let  them  have  a boil,  and  then  dand 
twenty  four  hours,  then  boil  ’em  till  they  look 
clear,  and  put  them  into  pots  boil  the  fyrup 
till  it  is  thick,  and  pour  it  upon  them  ; when 
they  are  cold,  put  papers  dipped  in  the  bed. 
brandy  over  them.  You  may  do  lemons  the 
fame  way. 

16.  To  hang  a Surloin  of  Beef. 

Tal<^  the  fuet  out  of  a furloin  of  beef, 
and  rul3  it  half  an  hour  with  two  ounces  of 
fait  petre,  half  a pound  of  common  fait,  and 
half  a pound  of  coarfe  fugar ; hang  it  ten  days, 
then  wafli  and  road  it.  You  may  either  eat  it 
hot  or  cold. 
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17.  "To  make  a Ginger  Cake. 

Take  two  pounds  of  flour,  two  pounds  of 
treacle,  a pound  of  fugar,  an  ounce  of  ginger, 
tv^o  ounces  of  coriander  feeds,  three  eggs,  a 
gill  of  ale  out  of  the  guildvat,  a glafs  of  brandp, 
two  ounces  of  orange  peel,  mix  all  well  toge- 
ther, and  fet  it  to  rile  for  an  hour  *,  wet  it  on 
the  top  with  treacle  water,  and  put  it  into 
the  oven  to  bake. 

18.  ^0  make  a Fish  Pond. 

Fill  three  large  fifli  moulds  with  flummery, 
when  cold  turn  them  out  into  a deep  difh,  and 
ftrew  them  over  with  gold  and  filver  bians 
mixed,  then  fill  the  difh  up  with  dear  calf 
foot  jelly  •,  it  mufl:  be  fo  thin  that  the  fifli  may 
fwim  in  it. 

19.  To  make  Princes  Loaves. 

Take  fmall  french  rolls,  cut  a fmall  hole  at 
the  top,  take  out  the  crumbs,  fill  them  with 
cuftard,  beat  the  white  of  an  egg  with  double 
refined  fugar  to  a froth,  and  ice  them  over. 

20.  To  make  Chocolate. 

Pour  a quantity  of  boiling  water  upon  four 
ounces  of  chocolate,,  mill  it,  and  fweeten  it 
to  your  tafte,  give  it  a boil,  and  let  it  Hand 
all  night  •,  then  mill  it  again,  and  let  it  boil ; 
mill  it  again  till  it  will  leave  a great  froth 
upon  the  top  of  the  cups,  and  it  will  be  fit 
for  ufe. 

21.  Apple  Froise. 

Take  the  greened  apples  you  can  get,  pare,  ' 
core,  quarter  and  boil  them  as  for  goofe  fauce ; 
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then  take  the  whites  of  four  eggs,  beat  to  a 
froth,  fix  fpoonfuls  of  the  apple  and  fugar, 
and  beat  them  for  half  an  hour ; then  lay 
half  of  it  on  a plate  in  quarters,  and  colour 
the  other  half,  and  lay  it  on  in  quarters. 

22.  make  Sago  Gruel. 

Wafh  four  ounces  of  fago,  and  fet  it  over 
the  fire  with  two  quarts  of  water,  and  a flick 
of  cinnamon,  keep  fkimming  till  it  grows 
thick,  when  it  is  enough,  put  to  it  a pint  of 
red  wine,  and  fugar  to  your  tafle,  make  it 
hot,  but  do  not  let  it  boil,  as  it  weakens  the 
tafle  *,  take  out  the  cinnamon  and  pour  it  into 
your  tureen  or  dilh.  You  may  make  it  of 
milk,  only  put  nutmeg  and  fugar  inflead  of 
wine. 

23.  *To  make  Beef  Tea. 

Take  a pound  of  lean  beef,  cut  it  in  thin 
flices,  put  it  into  a pot,  and  pour  a quart  of 
boiling  water  upon  it,  cover  it  clofe  to  keep 
in  the  fleam,  and  let  it  fland  by  the  fire. 

24.  To  make  Wine  Whey. 

Put  a pint  of  flcimm’d  milk  into  a bafon,  and 
half  a pint  of  white  wine,  then  pour  over  it  a 
pint  of  boiling  water,  let  it  fland  a little  and 
the  curd  will  gather  on  a lump  at  the  bottom, 
then  pour  the  whey  ofl  into  a bowl,  and  put 
in  a lump  of  fugar,  and  a flice  of  lemon. 

25.  To  make  Cream  of  Tartar  Whey. 

Take  a pint  of  blue  milk,  put  it  into  a 
pan  over  the  fire,  when  it  begins  to  boil,  put 
in  two  tea  fpoonfuls  of  cream  of  tartar,  take 
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it  off  the  fire,  and  let  it  (land  till  the  curd  fet- 
tles to  the  bottom  of  the  pan  ; then  pour  it 
into  a bafon  to  cool,  and  drink  it  new  milk 
warm. 

26.  To  make  Green  Caps. 

Take  codlins  as  green  as  for  preferving, 
rub  them  over  with  a little  oiled  butter,  grate 
fugar  over  them,  and  fet  them  in  the  oven 
till  they  look  frofty’d,  then  put  them  into  a 
deep  difh,  and  have  ready  a good  cuftard  to 
pour  round  them. 

27.  To  preferve  Limes  Green, 

Get  your  limes  before  they  are  ripe,  cut  a 
nick  at  the  fide,  and  take  out  all  the  pulp,  lay 
them  in  fait  and  water  four  days,  then  put  a 
handful  of  vine  leaves  at  the  bottom  of  a pan, 
and  pour  in  the  limes  and  fait  water,  cover 
them  with  vine  leaves  clofe,  hang  them  over 
a flow  fire  until  they  are  green,  then  make  a 
thin  fyrup,  let  them  lie  in  it  for  a week  ; then 
make  a fyrup  of  double  refined  fugar,  and  as 
much  water  as  will  wet  it,  and  put  lome  white 
ginger  in,  put  in  your  limes,  let  them  boil, 
then  put  them  into  the  pots  ; give  the  fyrup 
a boil,  fkimming  it,  and  when  cold  pour  it  on ; 
lay  papers  dipt  in  brandy  over  them  ; make 
them  clofe  up,  as  air  will  fpoil  them. 

28.  To  make  Elder  Rob. 

Take  elder  berries  when  they  are  full  ripe, 
pick  them  clear  from  the  ftalks,  put  them  in- 
to a pot,  tie  a paper  over,  and  fet  them  in  a 
flow  oven  for  two  hours,  then  take  them  out, 
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pot  them  into  a cloth,  and  fqueeze  out  all 
the  juice,  put  fix  quarts  into  a pan,  fet  it  ov.er 
a flow  fire,  and  let  it  boil  till  it  be  reduced 
to  one  quart,  keep  flirring  it  to  hinder  it  from 
burning  at  the  bottom,  then  put  it  into  pots, 
and  let  it  ftand  in  the  fun  for  two  days  ; dip 
paper  in  fweet  oil  and  lay  it  on,  tie  a paper 
over,  and  keep  it  in  a dry  place. 

29.  ^0  make  a French  Pye. 

Sheet  a tin  with  puff  pafte,  then  put  at  the 
bottom  a layer  of  veal,  then  a layer  of  flices 
of  bacon,  and  then  a layer  of  artichoke  bot- 
toms boiled  tender,  feafon  them  with  mace 
and  fait,  put  in  the  yolks  of  fix  hard  eggs, 
fome  butter  over,  and  lay  on  your  lid  *,  when  it 
comes  from  the  oven,  take  it  out  of  the  tin, 
and  put  in  fome  gravy.  You  may  boil  two 
ounces  of  macaroni  and  put  in  with  the  gravy. 

30.  To  pickle  Salmon,  as  at  Newcaftle. 

Take  a falmon  of  14  pounds  weight,  gut  it, 
and  cut  it  in  what  pieces  you  pleafe,  but  don’t 
fplit  it;  ferape  the  blood  from  the  bone,  and 
wafh  it,  then  tie  it  acrofs  each  way  with  a bafs, 
as  you  do  fturgeon,  fet  on  your  pan  with  three 
quarts  of  water,  and  three  of  flrong  beer, 
half  a pound  of  bay  fait,  and  a pound  of  com- 
mon fait,  when  it  boils.  Admit,  put  in  the  fifli 
and  as  much  liquor  as  will  cover  it,  when  it  is 
enough  take  it  out,  add  to  the  liquor  three 
.quarts  of  flrong  alegar,  half  an  ounce  of  mace, 
the  fame  of  cloves  and  black  pepper,  one 
ounce  of  long  pepper,  two  ounces  of  gin- 
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gcr  fliced,  boil  them  half  an  hour,  pour  it 
boiling  hot  upon  your  fifh,and  when  cold  co- 
ver it  clofe  up. 

3r.  To  make  a ScAL'D'ED  Pudding. 

Beat  four  eggs,  mix  in  as  much  flour  as  the 
eggs  will  wet,  with  a little  fait,  beat  them  a quar- 
ter of  an  hour,  then  pour  on  a pint  of  hot  milk  ; 
you  may  either  boil  or  bake  it ; or  you  may 
make  it  thus:  Take  four  fpoonfuls  of  fine 
flour,,  pour  on  it  one  pint  of  boiling  milk, 
ftirring  it  all  the  time,  when  cold,  beat  five 
eggs,  put  in  a little  fait,  mix  all  well  together ; 
one  hour  will  boil  it.  You  may  add  fugar  and 
nutmeg,  or  fruit. 

32.  To  Jiew  Cucumbers. 

Pare  and  flice  your  cucumbers  as  thick  as 
a crown  piece,  put  them  to  drain,  then  lay 
them  on  a coarfe  cloth  to  dry,  flour  them 
and  fry  them  brown  in  butter,  pour  out  the 
fat,  then  put  to  them  fome  gravy,  a little  red 
wine,  Ibme  pepper,  cloves,  fait,  and  mace,  and. 
let  them  flew  a little  ; roll  a little  butter  in 
flour,  and  tofs  them  up..  You  may  add. 
mufliroom  liquor. 

33,  To  make  Savoury  Patties. 

Cut  half  a pound  of  veal  very  fmall,  with- 
fix  oyfters,  a little  ham,  feafon  it  with  mace, 
pepper  and  fait,, then  make  a good  puif pafle, 
roll  it  out,  and  cut  it  the  fize  of  a crown  piece,, 
fome  round,  fome  fquare  and  three  corner’d, 
put  a little  of  the  meat  upon  them,  and  lay  a 
lid  on  them,  clofe  the  edges  to  keep  the  gravy 

S 3. 
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in,  and  bake  them.  They  are  proper  for  a cor  - 
ner  dilh. 

34.  Browning  for  Made  Dishes. 

Take  four  ounces  of  treble  refined  fugar 

beat  fine,  put  it  in  a frying  pan  with  an 
ounce  of  butter,  fet  it  over  a flow  fire,  mix 
it  well  together  all  the  time,  when  the  fugar 
and  butter  are  of  a deep  brown  colour,  pour 
into  it  a pint  of  red  wine,  a quarter  of  an 
. ounce  of  mace,  the  fame  quantity  of  Jamaica 
pepper,  fix  cloves,  four  fhallots,  fix  meat 
fpoonfuls  of  mufhroom  catchup,  a little  fait, 
and  the  out  rhind  of  one  lemon,  boil  them 
for  ten  minutes,  when  cold,  bottle  it  A lit- 
tle of  this  will  do. 

35.  To  make  a Fricando  of  Veal. 

Cut  flakes  half  an  inch  thick,  and  fix  inches 

long,  out  of  the  thick  part  of  a leg  of  veal, 
lard  them  with  bacon,  and  fry  them  brown 
on  both  fides  ; put  them  into  a flew-pan  with 
a quart  of  good  gravy,  let  it  flew  half  an  hour ; 
then  put  in  a meat  fpoonful  of  catchup,  the 
fame  quantity  of  browning,  a little  anchovy 
and  chyan  pepper ; when  your  fricandoes  are 
q;itender,  take  them  up,  thicken  your  gravy  a 
. little  with  flour  and  butter,  and  flrain  it  ; 
place  your  fricandoes  on  your  dilh,  pour  your 
gravy  on  hot : lay  round  it  fried  forrel  and 
the  yolks  of  hard  eggs. 

36.  To  make  a Bread  and  Butter  Pudding. 

Cut  bread  and  butter  as  for  eating,  butter 
' your  difh,  and  lay  a layer  of  bread  and  butter  ; 

then 
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then  ftrew  a handful  of  currants  and  a few  raifins, 
and  do  fo  till  your  difh  is  full  •,  then  boil  a 
pint  of  milk  or  cream,  and  when  cold,  beat 
in  fix  eggs,  half  a nutmeg,  near  half  a pound 
of  fugar,  fomc  orange  water,  and  pour  this  in 
juft  before  the  pudding  is  fent  to  the  oven. 

37.  To  make  Ai^cnovY  Toajis. 

Cut  a nice  of  bread,  toaft  it,  and  butter  it 
on  both  Tides ; then  take  fome  anchovies 
walked,  take  out  the  bones,  and  work  them  to 
a pulp,  fpread  them  over  the  toaft ; cut  them  in 
fquare  pieces,  and  fend  them  up. 

38.  To  make  Ginger  JVine, 

Take  four  gallons  of  water,  and  half  a ftone 
of  Lifbon  fugar,  boil  them  half  an  hour,  keep 
Humming  it  all  the  time,  when  the  liquor  is 
cold  fqueeze  in  the  juice  of  two  lemons,  then 
boil  the  peel  with  two  ounces  of  ginger,  in 
three  pints  of  water,  one  hour ; when  it  is  cold 
put  it  all  together  into  the  barrel,  with  two 
fpoonfuls  of  yeaft,  a quarter  of  an  ounce  of 
ifinglafs  beat,  and  three  pounds  of  raifins ; 
dole  it  up,  and  let  it  ftand  for  two  months,  . J 
then  bottle  it. 

39.  French  Mac CAROONS.  V ■"»| 

Take  two  eggs,  make  a ftilf  pafte,  and  roll 
it  into  a Ihell  as  thin  as  paper,  cut  it  into  pie- 
ces an  inch  and  a half  broad,  then  cut  it  with 
a jiggin  iron,  as  fmall  as  thread,  breadth 
way,  boil  them  in  fait  and  water,  and  a little  but- 
ter, eight  minutes,  pour  them  upon  a fieve  to 
drain  j then  lay  them  on  the  dilh,  fhake  cin- 
namon 
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namon  and  fugar  over  them.  For  faucCy  white 
wine  and  fugar. 

40.  To  collar  a Pig. 

After  the  pig  is  dreft  and  cold,  bone  it, 
fcafon  it  with  mace,  cloves,  pepper,  fait,  and 
a few  fwcet  herbs  fired  fmall ; roll  it  up  as 
hard  as  you  can  in  a cloth,  and  bind  it  tight ; ' 
boil  it  in  water,  a little  white  wine,  and  fait, 
till  tender  j then  take  it  up,  and  put  in  more 
wine,  and  a little  vinegar  and  mace  ; boil  the 
pickle  ; when  cold,  take  it  out  of  the  cloth, 
put  it  into  the  pickle,  and  keep  it  for  ufe. 

41.  Fof  the  CurN  Cough. 

Take  two  fpoonfnls  of  bruifed  line  feed, 
two  handfuls  of  hyfop,  one  handful  of  mofs 
that  grows  on  an  oak  tree  *,  boil  ’em  in  three 
pints  of  water,  to  one  pint  •,  then  ftrain  off 
the  liquor,  and  put  to  it  a jack  of  vinegar,, 
and  a pound  of  fugar  candy,  boil  it  to  fyrup. 
You  may  give  a child  a fpoonful  at  a time, 
day  or  night. 

^ 4.2.  To  make  Syrup  of  Violets. 

Take  four  ounces  of  pick’d  violets,  and  pour 
I:;  upon  them  a pint  of  boiling  water,  let  them 
I infufe  two  days-,  to  a pint  of  the  liquor  put 
two  pounds  of  fine  fugar,  fet  it  over  a flow 
fire,  and  keep  flirring  and  fkimming  it  all. 
the  time-,  it  mufi:  not  boil,  only  fiinmer. 

43.  To  make  Syrup  of  MIilberries. 

Take  full  ripe  mulberries,  break  them  with 
your  hand,  and  drop  them  through  a dimitty 
bag  i to  every  pound  of  juice,  put  a pound  of 
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loaf  fugar,  then  boil  and  fkim  it  well  •,  when 
the  ikim  hath  done  rifing  it  is  enough  •,  and 
when  it  is  cold,  bottle  it. 

44.  To  make  Syrup  of  Cowslips. 

Take  a quartern  of  picked  cowflips  •,  pour 
a quart  of  boiling  water  upon  them,  and  let 
them  {land  twelve  hours  •,  drain  it  from  the 
cowflips,  and  to  a pint  of  the  water  put  a 
pound  of  fugar  •,  fet  it  over  a flow  fire,  fkini 
it  all  the  time,  when  the  fkim  has  done  rifing 
take  it  off  j and  when  it  is  cold,  bottle  it. 

45.  To  fickle  Artichokes. 

Get  your  artichokes  as  foon  as  they  are 
formed,  and  boil  them  in  ftrong  fait  and  water 
for  two  or  three  minutes,  then  lay  them  upon 
a fieve  to  drain,  and  when  they  are  cold  put 
them  into  pots  ; then  take  as  much  white 
wine  vinegar  as  will  cover  them,  and  boil  it 
with  a blade  of  mace,  a few  dices  of  ginger, 
and  a nutmeg  cut  thin  *,  pour  it  on  hot,  and 
tie  them  down. 

46.  To  make  Shrur; 

To  every  gallon  of  brandy  or  rum,  put  a 
quart  of  the  juice  of  lemons,  and  a pound  of 
fine  loaf  fugar ; mix  them  all  together,  put 
them  into  a cafk,  and  let  them  Hand  to  clear  j 
then  bottle  it. 

47.  To  make  Elderberry  Wine  another  way. 

To  five  gallons  of  water,  put  five  quarts  of 
ripe  berries,  picked  from  the  ftalks  •,  let  them 
boil  a quarter  of  an  hour,  then  flrain  the  li- 
quor through  a fieve,  put  it  into  your  pan  a- 

gain3 
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gain,  with  fourteen  pounds  of  good  rawfugar  ; 
let  it  boil  half  an  hour,  put  into  your  tub 
three  pounds  of  raifins,  pour  the  boiling  li- 
quor upon  them  ^ when  near  cold,  flir  in  a lit- 
tle light  yeaft,  let  it  work  three  days,  then 
tun  it,  and  put  five  gills  of  brandy  into  the 
barrel ; bottle  it  at  Chriftmas. 

48.  fVine  another  way , 
Takefeven  gallons  of  water,  twelve  pounds 

of  fugar,  half  a pound  of  white  race  ginger 
bruifed,  three  or  four  whites  of  eggs  well 
beaten  ; put  them  in  the  water,  fet  it  on  the 
lire,  and  when  it  boils,  fkim  it,  and  let  it  boil 
a quarter  of  an  hour,  then  take  it  off,  and 
when  cold  put  it  in  an  open  veffel,  and  take 
fix  or  eight  lemons,  pare  them  and  fqueeze  in 
the  juice,  put  the  Ikins  into  it,  and  put  to  it 
, half  a pint  of  good  yeafl,  let  it  work  alto- 
gether twenty-four  hours,  draw  it  off  clear, 
clofe  it  well,  let  it  fland  five  or  fix  days,  and 
then  bottle  it. 

49.  ^ Neat’s  Tongue  Pye. 
Take  a couple  of  boil’d  neat’s  tongues,  fkin 

/f  them  well,  and  mince  them  with  marrow  or 
^ beef  fuet  ^ then  add  to  them  raifins  and  cur- 
rants of  each  a pound,  a pound  of  butter, 
and  half  a pint  of  Malaga  wine  j then  make 
them  up  into  a pye. 
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A DINNER  in  JANUARY. 


FIRST  COURSE. 

1.  A Pike. 

2.  Stewed  Oyfters. 

3.  A Boat. 

4.  Scotch  Collops. 

5.  Bacon. 

6.  Gravy  Soop. 

7.  Lobfter. 

8.  Cheefe-Cakes. 

9.  Wine  Sours. 

10.  Qiilnces. 

11.  Wild  Ducks 


SECOND  COURSE. 

1 . A fricafTee  of  Rabbits 

2.  Oranges. 

3.  Apricots. 

4.  Cram  berry  Tarts 

5.  Potted  Hare. 

6. 1.emon  Poffets. 

7.  Boiled  Chickens. 

8.  Calf’s  Foot  Pye. 

9.  A Boat. 

10.  Pork  Grifkifis. 

1 1 . A Chine  of  Mutton . 
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A Supper  for  yanuary. 


1.  Boiled  Fowls. 

2.  A Tanfey. 

3.  Cherries. 

4.  Woodcocks. 

5.  Calf  Tongues. 

6.  Oranges. 

7.  L.obfter. 

8.  Apples  with  Rice. 
Wine  Sours. 

10.  Afparagus. 

11.  Lamb. 

■0 
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A Dinner  in  February^ 


FIRST  COURSE. 

1.  Salmon  and  Smelts. 

2.  Boiled  Fowls  and 
Oyfter  Sauce. 

3.  A Boat. 

4.  Jugged  Hare. 

5.  Vermicelli  Soop. 

6.  FricafTee  of  Pig’s 
Feet  and  Ears. 

7.  A Boat. 

8.  Puddings. 

9.  Surloin  of  Beef. 


SECOND  COURSE 

1.  Sweetbreads. 

2.  Cuftard. 

3.  Cherries. 

4'  Ambaffador  Crean? 

5.  Jellies. 

6.  Stewed  Apples. 

7.  Apricots  green. 

8 Tarts. 

9.  Partridges. 


T 
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A Supper  in  February. 
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1.  Scotch  Collops. 

2.  Stewed  Oyfters. 

2,  Quinces. 

4.  Partridges. 

5.  Syllabubs. 

6.  Spin  age  and  Eggs. 

7.  Cheefe  Cakes. 

8.  Minced  Pies. 

9.  Wild  Ducks. 
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A Dinner  in  March. 


FIRST  COURSE 

1.  Stewed  Tench 

2.  Boiled  Tongue 

3.  A Boat. 

4.  Veal  A-la-dabs 

5.  Almond  Soop 

6.  Pigeon  Pie 

7.  A Boat 

8.  Wild  Duck 

9.  Turkey  Roafted 

T 


SECOND  COURSE 

1.  Woodcocks 

2.  Orange  Poflet 

3.  Cheefe  Cakes 

4.  Apricots 

5.  Sweetmeats 

6.  Wine  Sours 

7.  Currants 

8.  A TriQe 

9.  A Roafbcd  Pig 
2 
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A Supper  in  March. 


1.  White  Fricafifee  of  Chickens 

2.  Fritters 

3.  Walnuts  in  Sack 

4.  Larks 

5.  Jellies 

6.  Lamb  Stakes 

7.  Cuftard 

. 8.  Buttered  Crab 
9.  A Capon  roafted 
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A Dinner  in  April. 


FIRST  COURSE 

1.  Salmon 

2.  Calf  s Head  hafh 

3.  A Boat 

4.  Hunters  Pudding 

5.  Mufhroom  Soop 

6.  Beef  Stakes 

7.  A Boat 

8.  Stewed  Pigeons 

9.  A Chine  of  Lamb 

T 


SECOND  COURSE 
• I.  Roaft  Chickens 

2.  Afparagus 

3.  Rafp  Cream 

4.  Hot  Lobfter 

5.  Syllabubs 

6.  Fricafee  of  Tripe" 

7.  Tart 

8.  Artichokes 

9.  Ducks 

3-. 
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A Supper  in  April. 


1.  Veal  Olives. 

2.  Roafl  Chickens^ 


3.  Flummery. 

4.  Afparagus. 

5.  Sweetmeats.. 

6.  Goofer  Wafers, 

7.  Curds, 

S,  Fried  Trout? 

9.  A Leveret, 
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A Dinner  in  May. 


FIRST  COURSE. 

1.  Bread  of  VealRagoo. 

2.  A Boat. 

3.  Beans. 

4.  A Goofe. 

5.  CalfsFootPudding. 

6.  Potted  Veal. 

7.  CoHiflower. 

8.  A Boat. 

9.  A 


SECOND  COURSE. 

1.  Pigeons  and  Afparagus, 

2.  Damfins. 

3.  Flummery. 

4.  Cray  Filh. 

5.  Preferv’d  Oranges.^ 

6.  Potted  Veal. 

7.  Curds. 

8.  Tarts. 

9.  Rabbits^. 
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A Supper  for  . May. 


I.  Lamb  Fried. 

2-  Rhenilb  Cream. 

3.  Cherries. 

4.  Fried  Trout. 

5.  Green  Apricot  Tarts. 

6.  Alparagus. 

7.  Wine  Sours. 

8.  Shei5el. 

9.  Tame  Ducks: 
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A Dinner  in  yune. 


FIRST  COURSE. 

1.  Mackarel. 

2.  Turnips. 

3.  Kidney  Beans. 

4.  Veal  Glivcs. 

5.  Afparagus  Soop. 

6.  Boiled  Rabbets. 

7.  Colliflowers. 

8.  Carrots. 

9.  ARump  of  Beef. 


SECOND  COURSE. 

1.  A Leveret. 

2.  Strawberries. 

3.  Rhenifh  Cream.' 

4.  Peafe. 

5.  Currant  Poffets.! 

6.  Artichokes. 

7.  Shenel. 

8.  Wine  Sours. 

9.  Ducks. 


( 23°  ) 


A Supper  in  yune. 


1.  Veal  A-la-dabs. 

2.  Strawberries r 

3.  Hedge-Hog. 

4.  Soals. 

5.  Currant  Poflets. 

6.  Sweetbreads. 

7.  Flummery. 

8.  Cherries. 

9.  A Neck  of  Venifon. 
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A Dinner  in  ^uly. 


1.  A Bret.  Turk. Pouts. 

2.  Sweetbreads  brown. 

3.  Hedge  Hog. 

4.  Boiled  Chickens. 

5.  Cherries. 

6.  Jellies  and  Pine-Apple. 

7.  Codlings. 

8.  Forced  Artichokes. 

9.  Flummery. 

10.  Green  Goofe  Pye. 

1 1 . Sham  Melon. 

12.  Dried  Sweetmeats, 


13.  Strawberries. 

14.  A Ham. 

15.  Curds. 

16.  Peafe. 

17.  Rafpberries. 

18.  Currant  Poffets  and  Pine 
Apple. 

ig.  Currant  Jelly. 

20.  Boiled  Rabbets. 

21 . A Trifle. 

22.  Beef  Olives. 

23.  A Haunch  of  Venifon. 
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A Supper  in  July. 
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1 . Boiled  Chickens. 

2.  Cray  Fifli. 

3-  Jeily- 

4.  Codling  Tart. 

5.  Cherries 

6.  Currant  Poflets. 

7.  Strawberries. 

8. ‘  Pcafe. 

9.  Flummery. 

10.  Ducks. 

11.  Gooleberry  Fool. 

12.  Wet  Sweetmeats. 


13.  Chocolate  Cream. 

14.  Mutton  Maintelow. 
ic  Curds. 

IQ.  Artichokes. 

17.  Currants. 

18.  Currant  PoiTets. 

19.  Rafps. 

20.  Cold  Tongues. 

21.  Hand  of  Cards. 

22.  Solomongundy. 

23.  Road:  Rabbets. 


A Dinner  in  Auguft. 
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FIRST  COURSE. 

1.  Stewed  Eels. 

2.  Boiled  Chickens. 

3.  Roots. 

4.  Mutton  Collops. 

5.  Olive  Pye. 

6.  Green  Peafe  Soop. 

7.  Turkey  Pouts  larded. 

8.  Palates  white. 

9.  Currant  Jelly. 

10.  Bacon. 

11.  A Neck  of  Vcnifon. 


SECOND  COURSE. 

1 . Ruffs  and  Reifs, 

2.  Orange  Poffet. 

3.  Quince. 

4.  Sweetmeat  Tarts. 

5.  Collar’d  Pig. 

6.  Cuftard  in  Egg  Shells. 

7.  Sturgeon. 

8.  Almond  Cheefe-Cakes. 

9.  Oranges. 

10.  Bacon  and  Eggs  made  of 
^‘lummery. 

1 U • A Guinea-Hen. 
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1.  Bread  of  Veal  ragoo’d  white, 

2.  Peach  Tart. 

3.  Quinces. 

4.  Road  Pigeons. 

5.  Collar’d  Bread  of  Mutton. 

6.  Lemon  PofTets. 

7.  Sturgeon. 

8.  Stewed  Oyders. 

9.  Damfins. 

10.  Apple  Fritters. 

It.  Flare. 


A Dinner  in  September, 


FIRST  COURSE. 

1.  Boiled  Turkey. 

2.  Oyfter  Loaves. 

3.  Kidney  Beans. 

4.  Sham  Goofe. 

5.  Ste%vcd  Cucttmber. . 

o.'  Boiled  Tongue. 

7.  Colliflower. 

8.  Bumbais. 

9-  Jiggit  of  Mutton  roaft- 
ed. 

V 


SECOND  COURSE. 

1.  FrlcafTee  of  Chickens 

white. 

2.  Partridges  roafled. 

3.  Apricots. 

4.  Apple  Fritters. 

5.  Neft  of  Eggs. 

6.  Stewed  Muflirooms. 

7.  Wine  Sours. 

8.  Hot  Lobfter. 

9.  Wild  Ducks; 

2 
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A Supper  in  September, 


3ec 

M 

[I] 

fi  M 

(3) 

[4]  s 

M 

1 » 

1 1 

i 

1 — \ 
VQ^ 

(7) 

(8)  1 

M 

M 

(9) 

M 

K 

KmmM 

1.  Veal  in  Vale. 

2.  Boiled  Chickens. 

3.  Green  Limes. 

4.  Broiled  Pigeons, 

5.  Cuftards  in  Egg  Shells. 

6.  Efcaliop’d  Oyfters. 

7.  Apricots. 

8.  Stewed  Mufhrooms. 

9.  Turkey  Pie, 
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A Dinner  in  OSiober. 

I 


FIRST  COURSE. 

1 . Pudding  Sauce. . 

2.  Sham  Turtle. 

3.  Poiverade  Sauce. 

4.  Puddings. 

5.  Pickles. 

6.  Mutton  Maintelow, 

7.  Cray  Filh  Soop. 

8v  Whiteing  Ikinned  and 
broiled. 

g;  Apple  Sauce. 

10.  Fricaflee  of  rabits  white 

11.  Filh Sauce. 

12.  Leg  of  Pork  roalled. 

I Butter. 

V. 


SECOND  COURSE. 

1.  Cherries. 

2.  Moor  Game. 

3.  Green  I.imes. . 

4.  Minced  Pies. 

5.  Bread  Sauce. 

6.  Plover. 

7.  Jellies. 

8..  Snipes. 

9.  Currant  Telly. 

10.  Buttered  Crab. . 

11.  Apricots. 

12.  A Hare. 

13.  Wine  Sours. 

S'. 
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A Supper  in  OSiober. 


■ . ■ m 


(2) 


(6) 


CO 

(3) 

(0 

M 

(9) 


(4) 


(8) 
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m 

1^81 

iQ 
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I.  Whiteing  fkinncd  and  broiled. 
Partridge. 

3.  Cheefe  Cakes. 

4.  Sweet  Breads  fricafleed., 

5.  Jelly  turned  out. 

6.  Mutton  CoHop. 

7.  Tarts. 

S.  Plover. 

9.  A Hare  roaftcd. 
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A Dinner  in  November, 


1 


FIRST  COURSE. 

1.  Cod’s  Head. 

2.  Veal  in  Vale. 

3.  Boat. 

4.  Boiled  Partridges, 

Sellery  Sauce. 

5.  Cherry  Pudding. 

6.  Efcallop’d  Oyfters 

7.  Boat. 

8.  Bread  of  Mutton 
carbonaded. 

9.  Venifon  Pafty. 


SECOND  COURSE. 

1.  Woodcocks. 

2.  Solomongundy. 

3.  Cards. 

4.  Air balTador  Cream.' 

5.  Orange  PoiTets. 

6.  Tart. 

7.  Cuftard. 

8.  Collar’d  Eels#- 

9.  Teal. 
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A Supper  in  November, 


1.  Boiled  Turkey.' 

2.  Woodcock. 

3.  Lemon  Cream.' 

4.  Smelts  fryed, 

5.  Orange  Pye. 

6.  Stewed  Oyftcrs. 

7.  Rhenifli  Cream. 

8.  Larks. 

9.  Wild  Ducks.. 
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A Dinner  in  December. 


1.  Soop Fifh./^fw.Pheafant. 

2.  Boiled  Chickens. 

3 Oranges. 

4 Svveetbreads.  5.  Shenel. 

6.  Oyfter  Loaves. 

7.  AmbafTador  Cream. 

8.  Jellies.  9.  Bacon  & Eggs. 

10.  Woodcocks. 

11.  Winefours. 

12.  Teal.  13.  Cheefecakes. 
14.  Puddings.  15.  Limes. 

16.  Cherries. 

17.  Mutton  Chops, 


I S'.  Dry  Sweetmeats. 

19.  Veal  Olives. 

20.  Damfins.  21.  Apricots. 
22.  Tarts.  23.  Partridges. 

24.  Rhenilh  Cream. 

25.  Ham.  26.Stew*dPigeons 

27.  A Handful  of  Cards. 

28.  Jellies.  29.  Strawberries 
30.  A Turkey.  31 . A Trifle 

32.  A Hare  Pie. 

33.  Quince.  34.  Palates. 
35.  Soop  Filh.A^’w.Venifon. 
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A Supper  in  December. 


1.  Boiled  Turkey, 

2.  Woodcocks. 

3.  Cuflard. 

4.  Stewed  Oyfters. 

5.  Winefours, 

6.  Tanfey. 

7.  Apricots. 

2.  Poll'ets. 

9.  Quince. 

JO,  Teal. 

11.  Walnuts  in  Sack. 

12.  Veal  Olives. 

13.  Fricaflee  of  Eggs. 

14.  Pufls. 

15.  Sturgeon. 

16.  Cupid’s  Hedge  Hogs, 

17.  Sweetmeats, 

18.  Prunellos. 


19. 

20. 

21. 

22. 

23. 

24. 

25. 

26. 

27. 

28. 

29. 

31* 

32- 

33- 

34- 

35- 


Cold  Tongue. 

Candied  Ginger, 

Piftachoes. 

CherrJfes, 

FricaiTte  of  Chickens  white. 
Hen’s  Neft. 

Partridges, 

A Wild  Duck. 

Oranges. 

Syllabubs. 

Damfins. 

Orange  Pye. 

Cheefe  Cakes. 

Palates. 

Currant  Jelly, 

Snipes. 

A Neck  of  VcnifoE. 


I N D E X. 

Thofe  Numbers  marked  thus  [*]  are  in  the  Supplement. 

Broth for  a fck  perfori  to 

mahe  —•  i o 

Brandy  Lemon  185 

Brocoli  to  boil  " " 129 

Bread y french  to  make  1 5 6 
Bread  and  butter  pud- 


Page. 

ALMONDS  to  candy  182 
-■  - ■ jutnbals  to  make  157 
Anchoojies  to  keep 
* <toafs  to  make 


28 


Angelica  to  caridy 
* Apple  froife  to  make 
Apricots  to  keep 


215 

181 

209 

1 10 


toprefer-ve green  1 72 


, - to  prefer<ve 

Artichoke  Bottoms  to 
fricajfee 

* - Bottoms  to  dry 

« ' ■ — to  boil 

to  pickle 


*73 

88 

127 

128 
217 
128 


23 

24 

137 

*74 


diyig  to  make 
* Bronvni?ig  to  make 
Brandy  black  cherry 
— ratafa 


Afparagus  to  boil 

J^ARBELS  to  fens* * 

» ' '■  to  broil 

Barberries  to  pickle 

■ to  prefer^e 

■“  ■ — drofs  to  make  ib. 

Barley  Sugar  to  make  182 

Bacon  and  Eggs  165 

Beef  rump  to  fenxo  37 

»■■■  brijket  to  fe^  ib. 

fur  loin  to  force  38 

— — round  to  boil  ib. 

• ■ — — olives  ib. 

■—  fakes  to  drefs  39 

■ ■ ■ • A la-mode  ib. 

Dutch  to  make  ib. 

— "■  to  collar  4c 

- to  pot  gz 

- - fur  loin  to  hang  208 

' - tea  to  make  2 i O 
Bifcuits  crimfon  to  make  137 

Blanchmonge  to  make  162 

Black  cap:  to  make  \ 84: 


214 

214 

186 

ib. 

*55 
40 


Buns  to  make 
Bullocks  heart  to  bake 
Bubble  and fqueak  to  make  g i 
Butter  to  receiver 

C 


^ARP  bronjon  to  fen.v 
— nxshite  to  fe<vj 
- — to  broil 


to  boil 


201 

2^ 

ib. 

ib. 

21 

49 

lb. 
29 
61 
1 26 


Calf^s  feet  to fry 
— — feet  to  collar 

head  hajh 

Crab  fsam  to  make 
Capons  to  roaf 
Cabbage  to  force 

orfprouts  to  boil  128 

— to  pickle  njohite  1 39 

' ■"  to  pickle  red 

to  fenx}  red 

Carrots  to  boil 
Catchup  nvalnut  to  make 

mufhroom 

rich 

Cards  to  make 

* Cake  ^itho.  butter  tom^zo^ 

to  tnake  209 
plumb  ,40 

” J ^ Q 

feed  light  ib. 

Cake 


140 
1 24 
* 29 
144 

ib. 

*45 

166 


I N 

D 

Cake  pound 

*51 

iceingfor 

ib.. 

— — — ^ueen 

ib. 

little  plumb 

ib. 

■ ■ ' ■ ginger 

152 

Tarm 

*53 

— .■  Shrenvjberry 

*54, 

^ — fugar 

*55 

K— — bifcuit 

ib. 

— — common 

156 

- to  keep  all  year 

ib. 

. ■■  rafpberry  clear 

171 

Chickens  to  boil 

64 

ib. 

— ■—  to  force 

ib. 

■■  ■ — to  broil 

65 

to  fry 

ib. 

■ ■ to  fricaffee 

86 

■ >‘to  fricaffee  bronMnih 

Charrs  to  pot 

93 

Cheefe  cream  to  make 

*45 

— ■ — fipcoat 

ib;. 

. Sage 

146 

Cheefe  cakes  almond 

*47 

ib 

148 

■■■■  orange 

ib., 

Cherries  tnorellasto  pref.  178 

» ■ ' to  dry 

lb. 

^Chocolate  to  make 

209 

* Chin  cough  to  cure 

2 1 6 

Cods  head  to  boil 

18 

• — to  crimp 

*9 

m to  fenxj 

ib. 

■ scoons  to  boil 

ib. 

tail  to  fy 

ib. 

Collops  Scots  to  make 

5* 

Scots  njohite  to  make  5 2 

•—  Scots  chopped  to  make 

Collifoswers  to  boil 

129 

E 


to  pickle  136 

r— — — to  pickle  red  ! 3 7 

Codlings  to  pickle  135 

- like  mango  ib, 

Colouring  red  to  make  157 

■ ■ green  to  make  158 

Codlings  to  prefer^e  183 

* ' - -pye  to  tnake  204 

Cockles  to  pickle  27 

Crab  Jham  to  make  29 
Cramberries keepfor tai’tsi  lO 
Cream  /ago  149 

lemon  161 

— — lemon  ye.llonjj  162 

— ^ rhefiijh  163 

— — « chocolate  ib. 

apple  ib. 

— ' ■ quince  1 64 

— — ambajfador  ib. 

* — of  tartar  nvhey  to  m.zi^ 
Cracknels  to  make  1 54 

Cucumber  fenxjed  1 23 

* — ■ ■ ' ■ - to  fenjo  2 1 3 

Curds  cream  149 

Cupids  hedge  hogs  158 

Cufard  almond  148 

Cyder  to  make  19  S 

D 


to  keep  for 


tarts  109 

» . — to  prefe7'<ve  173 

Dotterels  to  roajl  80 

Duckling  a-la-fnode  66 

Ducks  to  roaf  65 

. to  boil  66 

ns)ild  to  roaji  7 5 

— — to  drefs  ib. 

Dumplins  plumb  120 

, drop  to  make  ib. 

apple  1 2 1 


Eels 


N 


D 


X. 


PELS 


E 

to  boil  2 1 

to  Jie<w  2 2 

to  /pitch  cock  ib. 

— to  collar  28 

a f'^lcajfee  of  87 
a fricajfee  nuhite  of  ih, 

— nioith  endive  89 

— — fuffed  to  make  ib. 

— - in  moonjhtne  to  make  90 

— " ■ nx>ith  juice  of  for r el  ib. 

^ith  anchovies  ib, 

— amblet  to  make  of  ib. 

— ■'  vjith  fpinage  gi 
— — to  make  large  as  fx  ib. 

■ to  make  neft  of  166 

* Elder  rob  to  make  2 1 1 

* Elderberry  vjine  to  make  2 1 7 

F 

pENNEL  to  pickle  1 40 
Eijh  balls  to  make  32 
vjhen  in feafon  34,  3^, 
36^  and  37 

* ' - pond  fomahe  209 
Fig!  to  keep  all  the  year  1 1 o 
■■  green  to  pre/erve  176 

■ ripe  to  preferve 
Flounders  to  drefs 
F'iummery  calf's  foot 

hartjhom 


ib. 

25 

164 

165 
6 1 
ib 
ib 


Fo'TvIs  to  boil 
— to  broil 
— ■ to  roa/i 

— ■ " ■ boil  nuith  fellery  62 

ib. 

63 
13c 
ib. 
ib. 


• a-ta~praife 
— to  hapy 

Fritters ^a-jnip to  make 
— ayple 
— drop 
■ oatrmeal 


w 


Fritters  royal  ib# 

■  Jkirret  1 3 2 

* French  pye  to  make  212 

* ■— — maccaroons  to  m.z\^ 

* Fricando  to  make  2 1 4 

G 

QERKINS  to  pickle  138 
Ginger  bread  red  152 
■■  ■ nuhite  153 

— another  ib 

* Ginger  nuine  to  make  2 1 3 

*■  ■■  ' another  nuay  2 1 8 

■ — "'■*  to  candy  1 8 1 

Goofe  Jham  to  make  54 

to  roajl  66 

— — to  boil  67' 

to  dry  ib. 

— — «•  a-la~mode  ib. 

— ■■  green  to  roafi  68 

— — nuild  to  roajl  76 

— — — giblets  to  fenu  ib. 

Goo/eberrieskeep for  tarts ! 09 
red  to  preferve  183 
ib. 

*59 

5 

6 

1 10 

*97 

210 

75 


■ " to  preferve 
— ■ ■ ' - fool  to  make 
Gravy  bronun  to  make 
* nuhite 
Grapes  to  keep 

to  preferve 

* Green  caps  to  make 
Guinea  hen  to  roajl 

H 

p^ADDOCKS  to  drefs  30 
Ham  to  fait  ^ j 

Hare  to  roajl  g i 

— — - nvith  jkin  on  8z 

fry  ib. 

i to  make  civet  of  83 
‘ " to  drefs  Svtifs  nuay  ib. 

Jigged  ib. 

Hare 


I N 

Hare  potted  to  make 
Herrings  to fry 
— - — r—  “ to  broil 
■ to  bake 
* — — to  collar 


D 

92 

33 

ib. 

34 
204 

80 

ib. 

159 

*3 

136 

25 

171 

ib. 

168 
ib. 
ib. 

169 
ib. 

170 
ib. 
141 


Hern  to  roaji 
Heath  Cock  to Jlenst 
Hedge  hog  to  make 
Hodge  podge  to  make 
Hop  buds  to  pickle 
1 

^ACKto  fry 
U Jam  of  bullies 
■ ■ ■ rafpberries 

Jelly  calf's  foot 
' ■■  hartjhorn 

■■■  ribbond 

Cray  fifh 

■ ■ currant 

— of  pippins 
of  bullies 

Indian  pickle  to  make 
K 

J^IDNET beans  to  boil  128 
to  pickle  1 3 7 
L 

Y AMB  a jigget  to  boil  45 
— — flakes  to  drefs  46 
— Jlones  to  fry  ib. 

^ leg  to  force  ib. 

•— ' — purtenance  to  drefs  ib 
■ " ■ to  roaji  47 

Lampreys  to  fry  2 1 

- <with fweet fauce  ib. 

Lapnvings  to  fenu  79 

Larks  to  roaji  8 1 

— to  drefs  pear fajhion  ib. 
* Lavender  drops  to  make  205 
*Lard  to  prefers e frejh  207 
Leveret  to  roaji  82 


E X. 

Lettice  to  fens}  126 

Lemons  to preferve  1 8 1 

Lemonade  186 

* Limes  green  to  preferve  2 1 1 
Lobfers  to  pickle  28 

■■  ■■  to  roaf  29 

to  fensj  ib. 

■■  to  butter  ib, 

■ " to  pot  gi 

M 

J^ACKAREL  to  boil  3 2 
Maccaroons  French 
to  make  123 

— another voay  215 
Mjelhns  to  pickle  138, 

■ ■ ' to  make  1 67 

Medlars  to preferve  180 

Mead  frong  195 

— ■ ■ fmall  196 

Meat  rules  for  roafing 

and  boiling  200 

— toprefnjoith  out  fait  206 
Moor  game  to  roaf  73 

to  pot  95 

Mullets  to  boil  24 

■ -- — to  broil  ib. 

Mufcles  to  fenxj  32 

Muttony  a harrico  of  42 

- leg  to  force  ib. 

leg  to  boil  ib, 

loin  to  boil  43 

— — breafl  to  carbonade  ib. 

■ ■ kebobed  ib. 

■ maintelonv  ib. 

»■  rumps  to  drefs  44 

■■  CO  Hops  ib. 

« leg  to  dry  45 

■ ■ ' a bread  to  collar  ib. 

■ ■ a chine  or  fuddle 

to  roaf  ib. 


• Mutton 


INDEX. 

Partridge  hajh  to  ??iake  73 
■ young  nvith  oyjlers  73 

Parfi^ips  tojlemt  ■ 

Peacock  to  bill  74 

Perry  to  wake  198 

Peaches ^ plamhs  to  keepiio 
Pears  tojienv  124' 

- ■ or  pippins  to  dry  127 
P eafe  to Jicsso  127 

Pear  plumbs  nvhite  to  pre- 

i77 
180 

73 

ib. 

74' 
24' 

^s- 

ss 


* IShitton  to  roajl  venifon 

•way  207 

Mufhroovis  a fricafee  of  %% 

*  ■ to  pot  94 

tojie^w  125 

■ ■ ■ to  pickle  134 

poowder  to  make  1 44 
Mulberries  to  keep  no 
N _ - 

* AT' s tongue  pie  to 

' tnake  ai8 

O > 

^NIONS  to  pickle  139 
— ' - Spanijh  ditto  ib. 
Oranges  to  preferve  174 
to  prefer  ve  •whole 
-■  chips  to  candy  1 8a 

Orgeat  to  tnake 
Ortolans  roajied 
'fryed 


Ox  check  to  bake 
— palates  to  drefs 
Oyjlers  to  Jlenn 

loaves  to  make 


187 

76 

16. 

40 

41 
31 
ib. 


ferve 
Peaches  in  brandy 
Pheafant  to  roajl 

- to  boil 

to  Jleiv 


Pike  to  roajl 
— — to  boil 
Pig's  head  to  collar 
- ■ feet  and  ears  to  drejs  5^ 
feetjs  ears  tofricafeeZj 


— - to  efcalop 

ib. 

— - to  pickle 

3i 

to  fry 

ib- 

P 

PANCAKES  called 

a 

quire  of  paper 

121 

— — ' clary 

ib. 

cream 

122 

^ ■ ■ royal 

ib. 

■ rice 

ib. 

Pajle  for  apafiy  to  tnake  96 

— ■—  for  a goofe  pye 

ib. 

— — for  tarts 

ib. 

^"•—  Jhcll  to  make 

97 

— - to  •wajh  the  hands 

187 

Pajty  venifon  to  make 

102 

— ■ - beef 

107 

Patties  to  make 

108 

Partridges  to  roajl 

72 

ib. 

to  roajl 
— • to  boil 

tofricajfee 

•—  to  collar 
Pigeons  to  roajl 
to  boil 


56- 

57 

88 

216 

68 

69 


—palpaioon  to  make  ib. 

— to  broil  •whole 

— tranfmogrified 

— in  a hole 
“ iojugg 

— to  grill 
—Jloved  to  make 

— in  fur  tout 
to  pickle 


ib. 
ib. 

70 
ib. 
ib. 

71 
ib. 
yz 

* Pine  apples  green  to 
prejerve  206 

Pippins  golden  to pref  18 j 
Plover  to  roajl  78 

' ~ to  eapuchine  ib. 
Plumbs  amber  yello^w  to 
preferve  179 

Pott  age  1 0 makc’with  kerbs  1 4 
Pork  wit  toon 

'K^ifhins  to  make  $s 

W a Pork 


index. 


Pork  leg  to  roajl  55 

potted  to  muke  93 

PoJJ'etJack  lOo 

— • orange  ib. 

— — lemon  16 1 

— — currant  ib. 

P ra^-V7i(  to Jlenu  33 

• Prince's  loaves  to  make2o<) 

P iillo^  to  make  54 

Pullets  roajled  6a 

fur  prize  to  make  63 

Puffs  to  make  99 

Pu  dding  rice  to  make  1 1 1 

, . . cat  rot  ib. 

— ■ — orange  ib. 

calf's  foot  1 1 a 

>■  ■ mar  r on})  ib. 

goofeberry  1 1 3 

• ■ ■ ■ — rafpberrj  ib. 

■ ' — apple  ib. 

millet  ib 

— — — hunting  J14 

j p ricot  } b . 

— ' — ratafia  ib. 

— — potatoe  ib. 

—  quaking  115 

..  — " let)! on  ib. 

■ almond  ib 

nvine  116 

—  quince  ib. 

-■  plu mb  cake  i b . 

^ a beggar's  ib, 

„ — rye  bread  117 

>■  — pippin  ib- 

— herb  ib. 

— - — ciifard  ib. 

— oatmeal  118 

•  of  different  colors  jb- 

1 a fake  ib. 

—  in  [kins  119 

^ black  in  fkins  ib. 


P-^e  or  ange  to  make  97 
— — - calf  s foot  to  make  98 
— ■ hare  to  make  99 


Pye  tut  key  to  make  99 

■“  pigeon  to  make  100 

— turboP s head  to  make  ib. 


■ eel  to  make 

ib. 

-■  "young  rook  to  make 

ib. 

■ Olive 

lOI 

— " ■ rabbet 

ib. 

oyfcr 

ib. 

— ■ - lobfer 

loa 

an  umhle 

ib. 

— — beej  fake 

103 

green  goofe 

ib. 

— — fwan 

ib. 

— " pheafant 

ib. 

fa<wn 

104 

— Torkjhire  chrifmai  ib. 

goofe 

SOS 

— — bride'. 

ib. 

lark 

106 

calj's  chaldron 

ib. 

ib. 

— — calf's  head 

ib. 

— — apple 

ib. 

minced 

107 

ham 

108 

— — chicken 

ib. 

egg 

ib. 

Q. 

AILS  to  roaft  11 
^linces  to preferve  1 7 5 
■ ' ■ nuhite  1 7 ^ 


J)  A BEETS  to  pot  94 

fulled  to  make  8j 
— — — to  roafi  84 

— ■ - to  boil  ib. 

— — to  drefs  like  moor-^ 
game  ib. 

ii  ' to  drefs  'with  baeo^i  Ss 

— - * to  few)  French  'way  ib. 
■ africaffee  qf  >b. 

Pahhcts 


I N D 

Rabbets  ditto  ‘white  of  86 
■ f cot  eh  to  7uak:  146 

'Portugal  ib. 

■  — italian  147 

Raddijh  buds  1 0 pickle  140 
Raniaki?is  to  ?/iake  146 

Raies  to  boil  79 

Rafpberries  to  pref.  171 

■ to  keep  110 

— ' fool  to  wake  159 
*Rice  cakes  to  make  305 
Ruddock  to  drefs  7 5 

Rujfs  and  reifs  to  drefs  76 
Rules  to  be  ohferved  in  pick- 

ling  142 


^AhJS'lO N to  drefs  14 

— to  roaji  rwhole  ib. 
j ole  to  boil  15 

to  fry  ib. 

to  pickle  ib. 

toJle<w  16 

in  cafes  ib. 

to  pot  as  at  IVe‘W- 
cajlle  93 

7 to  pickle 

Sauce  for  boiled  tench  207 
Sago  gruel  to  make  aio 
S amp  hire  to  pick  le  136 

Saufages  pork  to  make  57 
7 Bologna  ib. 

* Savoury  patties  to  7?iaketi‘i 
Scate  to  crimp 

* Scalded  pudding  to 

make 

Sellery  to  pickle 
Shrimps  t»  efcalop 
Shennel 
Shrub  to  make 

* ■ another  tvoay 
Skirrets  tofricajfee 
Snipes  to  roafi 
Soop  ahnond 


213 

140 

33 

164 

184 

217 

89 

77 

9 


E X. 

Soop  cake  of  beef 

calf’s  head  ib. 

crayfijh 

— — ■ cucumber 

— •'  gravy 

— ' green  peafe  7 

— — hare  8 

——  mufhroom  10 

■■  meagre  ib. 

— peaje  for  Lent  ib. 

■ " ' for  pocket  j i 

—  onion  6 

oyjler  iz 

— — rice  9 

— — veal  fwith  barley  9 

— vermicelli  to  make  6 

— — without  nssater  13 
Soalstofry  0,6 

— — to  boil  a 8 

6’ 00 key  *ivater  to  make  3 o 
Solomongundy  to  make  123 
■■■'  tranfparent  ib. 

Sprats  to  pickle  27 

Spin  age  to  Jlenx)  j a 6 

Sprouts  or  cabbage  to  boil  128 
Sturgeon  to  pickle  26 
Stranuberries  to  keep  1 

* Stoughton  to  77iake  204 
Sugar  to  knonu  nvhen  candy 
height  ,gj 

our  felt  nv  a ter  to  make  196 
Syllabubs  to  7nake  161 
Syrup  of  lemons  184 

of  mulberries  j 85 

of  conv/lips  ib. 

of  violets  i85 

of  violets  216 

of  mulberries  ib. 

of  covjjlips  ai6 


<J*^NSEY  to  make  jtiQ 
Tayragon  to  pick  > 14a 

Tarts  in  glaffes  to  inake  97 

Tarts 


^00  CO 


I N 


D 


E X. 


Tarts  another  ^ay  97 

■  goofeherry  109 

» ■■■  - of  different  forts  to 

make  199 

Teal  to  roajl  78 

- to  boll  ib. 

— — to  roajl  'vjlth  olives  79 
Tench  to  boil  2 2 

to  Jlenx)  23 

— ■ ■ — to  bake  ib. 

Thrujhes  to  roajl  77 

Tongues  to  pickle  41 

■ II  !■'—  neats  to  roajl  ib. 

. calf  to  boil  5 4 

Tripe  to  fry  5^ 

A icaffee  nvhite  ^ 9 

fr icaffee  broosm  87 

Trout  to  fry  30 

*111  to  pickle  ib. 

-M 1 1 to  pot  94 

— four  to  drefs  129 

Triple  to  make  149 

Turbot  to  boil  1 7 

— to  fry  ib. 

- ■■■...I*  to  foufe  ib. 

■  — - inffnt  to  drefs  18 

- to  bake  ib. 

* Turtle  to  drefs  20 1 

-‘floam  to  make  5 * 
Turkey  to  roajl  5 9 

■II  i».-i * to  boil  ib. 

I-  pulled  to  make  60 

1 a-la-daube  ib. 


pouts  to  roajl  H). 
V 


JffEAl 


^aladabs  to  make 
a breajl toragoo 
ditto  mohite 


Veal  breajl  to  roajl-  48 
"■  — ' ■■  in  vale  ib. 

Veal fweet  breads  to  fry  ib. 
...  I.  '^blanquet  49 

bumbais  to  make  5 3 
— — cutlets  to  make  49 
L— filet  to  fluff  and 
roajl  49 

olives  to  make  52 

--  potted  to  make  9 ? , 
Veftifon  to  recover  5 8 

* *vjhenin  feafon  205 

■ neck  to  roajl  58 

V enijon  haunch  to  roajl  ib. 

— to  pot  92 

Verjuice  to  make  199 
Vinegar goofeberry  to  142 
' elder  143 

— raifn  ib, 

fuga  r ib . 

W 

AFERS  to  make  133 

- - » dutch  ib. 

goofer  132 

Walnuts  to  pickle  134 

to  pickle  green  ib. 

— ^ to  pickle  ^hite  136 

Water  barbadoes  to  in,  1 97 
■ ■ ■'  plague  ditto  ib. 

tar  to  make  198 

Wiggs  to  make 
Windjor  poor  Knights  195 
Wine  apricot  19^ 

— » balm  19^ 

blackberry  194 

birch  19® 

— ■—  elder  *b. 


Wine 


I 


I N 

Wine  elder  fio^er 
— — cherry 
— ■ ■ conujlip 
— — ■ ■ curratitberry 

ditto  <wbite 

damfin 
gilliflo’wer 
goofeherry 


D 


E 


X. 


Wine  mulherry 

ora72ge 

— — « quince 
— raijin 



/<?  inake 


194 

187 

194; 

190' 

193 

213 


id  ine  fours  to preferve  iqq 


A 


:k  K :r-  W.  4* 


‘V- 


jmm. 


T 


■S  » 


A I 
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